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\ These four self-contained home economics miniunits onm
) career exploration are part of a set of 21 designed to provide’liddle
\ school/junior high boys and girls opportunities to explore several
_areas of study within a 6-, 9-, or 12-week period of instruction.
. Units are designed to be free of sex-role Stereotyping and are
identified as level 1 (suggested for~“grades 6-7) or level IT
(suggestéd for grades 8-9). The -suggested time required for
completion of a unit varies from 3 to 9 wveeks, those incoxporating
laboratory\éxperience requiring 6 to 9 weeks. Titles and levels of
these four units are: What Do People Do All Day? (level II); Looking
at Food Service (level II); Enjoying and Understanding Young Children
. (level II); and Jobs: Sewing and Selling (level II). Each unit is
' composed of: (1) an introductory page that includes f;}rief o _
description of the focus of the unit, a statement of yationale and .
objectives, and suggested grade level ,and time for completion; (2) . T
the body of the unit composed of conceptual content (statements vhich
" identify the concepts and generalizations relevant ;to the objectives)
~ and the suggested learning approach, and (3) support material, which
identifies by number and page the suggested saterials to be used in N
"pupil-teacher interaction (Some materials are included; some are ta P
be secured from the source identified'at the end of the unit). A ¢
brief synopsis of all 21 miniunits plus descriptions of the E .
developzent and field testing of the units are: included. (HD) ,.;g’ %%5
‘ i ' * : : T oy

. . A . b
/ . # . e A
; , . B n

-
’

“
e

Documents acquired by ERIC include many iaformal unpublished maferials not available frem other sources, ERIC makes every
effort to obtain the best copy available. Nevertheless, items of marginal reproducibility are often encountered and this affects the
quality of the microfiche and hardcépy reproductions ERIC makes available via the ERIC Document Reproduction Service (EDRS).
P.mif. is not responsible for the quality of the original document. Reproductions supplied by EDRS are the best that can be made from




s
. >
\ *
1 -
L \ 4 :
B L] | .
N T
4' . !
. ' ’n
. " K
L J
» o
o A A i
P
.
. ) n\'
L . 0‘.
. ’
. - U.S.OEPARTMENT OF HEALTH, ' .
2 * EOQOUCATION & WELFARE - - . P =
: NATIONAL INSTITUTE OF
EQUCATION .
TIOR " .
. rms DOCUMENT HAS' BEEN REPRO- ° 2 . \
v DUCED EXALTLY AS' RECEIVED FROM - < oL .
o ’ THE PERSON OR DRGANIZATION ORIGIN: ..
- . ATING 1T PEJNTS OF VIEW OR OPINIQNS = -4 P Y-
ce i . . . vTeD DO NGl NECESSARILY REPRE- . A
. I C ] . 2 . NT OFFICIAL NATIONAL INSTITUTE OF oot .
i ' o ; v DUCATION POSITION OR. POLICY//
L P ! B ' . . T v X
\ \ . . . . g N . \ . , .
' o , ‘
AN \ ‘ N . ¢ L )
\ 5. i '
/ ¢ : '\‘ . ' N .. . h_ - - - ; ’ \
>
‘ b A 1,
| *
Q-
oy
. N\ . it
. . . . a3 , 8 .
P . ) . . ¢
. . L. [}

.I o o \'\\ ‘ - ) C : ,' ). ) s‘ ) . :. AN
L | ;- . - | 2 . 1 \ . ‘ . ‘ : | !
oso101 - .- R U | |
- Meesh . S o - V48 1762000

) . .
-, ' R . . . .
. . . . .




-

N

. gy T NESEh s P 085 Fof Vi

" If we at the Minnesota Instructional Materials Center can be of .

=i
.
~
e

"

L4

This matexial is being distributed to you through the facilities » .

of the Minnesota Tnstructional Materials .Center in cooperation ‘ ‘
with the Minnesota State Department of Education. , Q N
We have provided for the reproduction and availability .of. this item e

" ‘on behalf of the developers and grant permission to reproduce all” - “\jr

or part of-the contents provided credits are given. . . . e

further assistance to you at this time or in the: future, please
contact us. We can be reached from out-state Minnesota toll
at 800-652-9024. In the Metro Are%\zjj number. is 612/770-39&3.

\

- 3300 Cerehue North, White Bear Lake, Miqnesota' 55110 o o
- ' . N * 0 S ' . .

Sowhﬁ\Vou)FoclT!-o Tochnical, Career & Spacial Needs Edvcaton
V4 /L

.



3 /
FORWARD '  *

Curriculum development is a contlnuous and unendlng activity. Respon
and concerned clase§00m teachers and other éducators through their own ini
undertake activitiels directed toward the improvement of curriculum. In ad
ffom time to time changes geeur in the societal context which provide spec]

impetus for serious and considered attention to the questloqs of what ought

bible
Liative
Hition,
lal

young people to become and how can curriculum contribute to the development of

valued capab111t1es. : \.

In 1972, the Minnesota State Board of Eﬁucatlon issued a\ olic statejent‘

1nd1cat1ng their commitment to6 thé provision.of equal educational opportunity
fgr all. The Board recommended that sex role stereotyping and 'all practicds

' which perpetuate sexual stereotyping in school programs be eliminated. Thé
endation further indicated that approp‘date action be undertaken to eliminate

&

re-

sex bias from curricular and instructional \materials used in'elementary:and
secondary schools. In 1974, a contractual agreement was nitiated by the Division

" of Vocational-Technical Education of the Mirnnesota State Department of Education
with -the Department of Vocational-Technical Education and the .Division of Home

Economics: Education of the University of Minnesota -for the-purpose ‘of developing

curricular materials in Home economics which would prov1de equal edncational
opportunities for boys and girls at middle school/iunlor high school level.

Audrey Grote, Vbcational Program Super"'"or for Consumer Homemaklng, served

as the representative of the State Departmer.. «f Education to the project.

Dr. Roxana Ford, chalrperson of the Division rf Home Economics Education, Univer—
“sity of Minnesota, was director of the project. Helen Henrie, instructor in

homg economics education, University of Minnesota, -served as leader for the sev-
eral develOpmental phases of the project. Twenty-four junior high school home
economics teachers part1C1pated in the development, field trial and revisioh of
the unlts. Additional junior hlgh/mlddle school teachers partlcxpated in the

field tgiaafdf'the units.
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: Grateful acknowledgement is extended to the following home economics teachers L
whose good will and untiring forbs made p0551ble the development of the mini
unitsz . : . .o

Becky Ballard, Central Junior H:Lg School, Alexandrla, ‘
‘Joan Beaton, Warren High School,’ ren, .MN ~ o
Pamela Berg, Ind. School District, 2, Little Falls,
Jane Bjerke, Winona “Junior High Schodl, H‘inona, MN
Bonnie Bush, Folwell Junior High Schody, Minneanolis,
Ione Carlson, Swanville High School, Sw ville,
Betty Craig, “%dina Public Schools, Edina, MY |
Mary DeVries, Folwell Junior-High School, Bﬁnneapolls, MN,
Catherine Erickson, Olivia Public School, Olivia, MN : '
. Kathleen Fuller, Battle Creek Junior’ High School, St. Paul, MN . :
 Ellen Goertzen, Fairbault Junior High School, Faribault MN
Constance Groettum, Red Wing Public Schools, Red Wing, MN .
Peggy Groenwold, Brainerd Public Schools, Brainerdj MN ' K
+ Jean Kinzie, winona Junior High School, Winona, MN ’
" Jeanne. Lingbeck, Kellogg. Junior JHigh. School Rochester, MN . ;
Sharon Munson; Buffalo Junior,High® School, Baffalo, M
Mary Orke, Kellogg Junior High School, Rochegter, MN .
Virginia Peters, Faribault Public Schools Faribault, MN -
Marilyn Schepler, Austin Public Schools, Austln, MN ' ~
~ -Jeannette Strobel, Washlngtén Junior High Schovl, Bra:Lnerd, MN
_"Peggy Sundul,. mluth Public Schools, Duluth, MN ' ’
Jean Tierney, Cleveland Junior High School St. Paul, MN oo
Sharon Vreeman, Battlecreek Junior High School St. Paul -MN
Vivien Wissink, Rochester Public Sﬁhool Rochester, MN

Q.
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JFo the junior h1gh/m1ddle school ‘home economlcs teachers and to their students

" who participated in.the field trial of the' ni'inl units and -offered suggestions -
for the revision of the units a special thank you is extended. To the project
‘assistdnts, June Kruetzkampf Judith Dmpps, and Debra Murphy for the:Lr invaluable
help a si.ncere thank you is: expressed. ‘ , o . /




. . . DEVELOPMENT OF CURRICULAR MATERIALS

| Selection of Teacher erters. , . : i

Middle school/Junlor high school home economics teachers throughout the

_ state were surveyed in 1974 to determine their 1nterest in and need for curs
ricular materials in home economics whlch\would ‘be free of sex role stereo-
typing. A number of the respondente indicated that the home economics pro-
gram in their school would be integrated during ‘the 1975-76 school year. Further-
‘more, they expressed a rieed for curricular matérials which would present tasks
associated with home and family living as.approprlate for females and males.
Approximately 30 respondents indicated their interest in participating in the
Home Economic curriculum development project at the middle school/junlor high
school level. From this group, twenty-four teachers were identified to participate
in'the development of matérlals and in the field trial of materlals in co—
edueational classes. : .

~
-

.

becision to Develop Mini Units: e . s
Data gathered regarding the scheduling of classes in home economlcs at ithe

middle school/Junlor high school level indicated that the semester length offerlng

: was mbst often used for required and elective courses in home economlcs.— The

, + second most frequentlyvused scheduling was the year long course followed by tri-

_smester and quarter-length offerlngsg’ This data appeared to reflect the practice
of scheduling girls into home'economics and boys into jndustrial education.
With the introduction of co—educatlonal classes it seemed reasonable to. assume
that new courses would be of shorter duration in order to accomodate 1arger
numbeys of students “in the, samg facilities and time frame. Furthermore, shorter
units of study seemed to be approprlately matched to the developmental interests
of early adolescents. Therefore, it was decided to develop curricular materla;s
which could be taught in relatively short- perlods of time; thus providing students
with .opportunities to explore sevéral areas of study within a 6, 9, or 12 week
peried of instruction. The term.mini unit was coined to describe the short self-
contalned curricular materials which would be desighed to prov1de boys and glrls

" learning opportunities in home economlcs. -

e

LS

* Seélection of Mini Units for Deve10pment. | ‘ ' L .

:

Currlculum development 1nvolves the conslderatlon of alternatlves and the
making of choices armong those alternatlves. As currlculum 1s planned the follow1ng
questlons arise:

What changes in pupll behavior or cépabllltles ought to resuLt from the ex-

periences ch comprise the curriculum?

What knowledge, skills and attitudes are necéssary for puplls to develop if

the objectives of curriculum-are to be accompllshed” L
What approaches to learnlng will assist students in accompllshlng the ob-
Jjectives of the curriculum? '
What -means can be used to determine whether students have accompllshed the
ohjectives of ‘curriculum? ‘
Answers to these questions may.be formulated in a varlety of ways. For this-
project the teacher—writers from various locations in the state participated in
a series of meetings at which time the following basis for curriCulum development
« were examined: conceptions of the learner and the learning process, developmental
characteristics of the early adolescent, current societat conditions and purposes
- of the field of home economics. As a result of thls study the following p01nt of

~ Y A

B ) .
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view- regarding the purpose of 1nstruvtion in home economics at the middle school/
Junior high school level was developcd.

)
-

It is &ssumed that lndiv1duald, both Iomalc and male, have the right to
" full self—development. Furthermore, the individual is viewed as possessing the
potential for the development of a variety of capabilities. The indivfdual is
considered an active agent in directing her or his own development. Grogth and
development of dapabllltles, is believed to result when the individual interacts
with the environment. As the . individual interacts with the environment, he or -
she is! .capable of developing meaningful knowledge and of interrelating and or-
gan1z1ng knowledge. The develgplng person is cggsndered capable of complex be-
haviér involving considening ideas simultaneous®y, orderirig them and, adapting them
to meet new situations. This conception of the learner as self-directing, -
possessing the potential far continuous growth and development, and capable of
exercising intelligence in coping with life circumstances appears to be consistent
\ with a soc1ety which is dedicated to and dependent upOn the. development of free,
rational, and respOns1ble 1nd1v1dua1s.

Young people of mlddle school/junlor high school age have neached or are
approaching a stage of develdpment whiéh is characterized by sear;h for individual
identity, new levels of physical maturation, desire for group acceptance, and
the development of intellectual abilities related to problem solving and value
devélopment. The emergence of these characterlstlcs has implications ‘for the
development of curricular materials which will’foster in students comprehension
of physical and social environment in which they live. Furthermore, curricular
materials which would be cons sisteny with these capabilities would develop. stu-

dents’ability 60 make” informed and reasongd decfisions and to éxecute them effec-
"stlvely. . , S ' ‘\ .
v The desirability of aSulStlng young peop o deve these capabilities
becomes more apparent in the context of societ ronditions. Individuals in the -

currently complex and ever—changing society f  life s1§uatlons for which there
are few, if any,_satlsfactory—ready made solutiogds. .

Among the areas of living in which 1nd1v1duals are requlred to seek solutions
and assume personal -decision making power are those which have as their focal
points personal, home arid family life. As intlividuals make personal decisions
and intéract with Iamlly members, other 1nd1v1dua1sa and groups, COhdlthnS are
prgiiiced which affect the well-being of those involved. Furthermore, when indivi-
duals interact with obJects and materials ‘whish are related to the home and per—
form tasks associated w1th home and family living, conditions are produced which
affect the development of people. | Slmply stated, the decisions of indiyiduals

. regarding what to do and what not to do in.the realms of pérsonal’ home’and family
life result in conditions which may be beneficial to the deyelopment of human
potential or may be detrimental to that developnent-, With thesgfldeas in mind
it was judged that curricular, materials “in home economics at the-middle school/
junior high.school level wo 1d foster self’development ‘and prov1de for equal

. “educational opportunity if Ehey provided opportunities for boys and girls to
consider the roles they may assume as family members, consumers and wage=earners
in hame economics related occupatlons, and.if they encouraged boys~and girls to
explore decisjon making tagks related to pers0na1 home and famlly 11v1ng.

Tbe deve10pmental_character1st1cs of young people, -current societal context
and knowledge of the field of home economics, were used as guldes in the identifi-
cation of decision making tasks likely to be experienced by middle sehool/ .

. Junior high school students. Through a process of consultatlon/whlch invalved Audre\
Grote, Helen Hpnrle ‘and the teacheréwrlters, 25 mini units wqre selected for

development. i

Q . ;' . LV' 7




TNE developmunt and writing stage of the project was carried .on fran August’
1974, through March 1975 During this time, materials underwent dgeweral revisions
and copie$ were prepared for field trial. TWUnty-bWU units were complotely developed,
Arrangement tor field trial of thu mini units were begun in November 1974.
A letter inviting participation in the field trial was sent to middle-school/
Junior high school home ecoriomi¢s teachers. To the greup of 131 teacdgrs who .
responded indicating an interest in the field trial, 205 mini units were distri-
buted. At the close of the field trial in June 1975, ninety-five wmits had been
returned with completed field trial data. Jgach of thée mini units had beer used
with atoleast,,ne group of students. Several unj were used in six to eight .
classes. The“average nymber of field trials was B.80. A total of
3,566 students partjcipated in the field typfal. Sevghty-eight percent were female
and twenty-two percent were males. Evaluations of tfie mini unit. were' completed
by the deachers and the -students responded to an ogfonnaire. Responses from the
teachers and students were considered in the revigdon of the minl units.

’

Revision of the mini units included the fo)llowing ‘activities. Evaluative
statements from the field test teachers and stydents were summarized. A con-
ference was held with each teacher-writer to ekamine the evaluations and identify
further modifications which would enhance the units. The fipal revision of the
units was, Carried'out by the project leader and assistants.

ThroughOut the development of the mini units a conscious effort was made
to eliminate sex role stereotyplng. The decision-making tasks and the related
body of knowledge Whlch are focal points of tHe mini units dare those engaged
in by females and males. Furthermore, all tasks are presented as appropriate for
both men and women. Females and males are depicted as successful’ .and-unsuccessful.
Members of both sexes, are deplcted in a variety of roles. The major pertion of
the conceptual content related to the various decisicn “tasks applies equally to
- females and males. Fox: example, clean hands, clean clothing and hygienic ’
(/ 'ﬁ%actlces reduce the likelihood of .cdntimination of food. Also, a child's third
¢ year is one of physical growth anﬁ'development. Coordination of large muscles
develops and the child is capable of running, riding a tricycle, and carrying
»large, lightweight objects. . Small muscle coordination also develops and the ¢
child. feds herself/hi self with greater skill and handles other objects with

.

better coordlnatlon. en a difference in’ empirical knowledge occurs’
and is-related to sex, statements which_ descrlbe or apply to males and females

are identified. J - .

— [ )
Fonnat'of the Mini Unit'

1}

Fach mini unit is composed of -an 1ntroductory pag®, the body of the unit,
“and a section of support myterials. he introductory page provides an overview of
the unit,’ 1nclud1ng a brief description of the focus of the unlt, a statement of
‘rationale, the objectives, suggested grade level, and an estimation of the time
required for completion of jinstruction. The body of the mini-unit %s composed
> ~of three sections. 'The ﬁﬁfieptual Content contains .statements which identify
the concepts and generalizations which arg relevant to the exploration and under-
_ standing of the areas of study and achievemént of the objectives.. The-Pupil-s
Teacher Interaction describes the- particular &pproach to le€arning which is belng
* suggested. The role pupils and teacher in carrying out,the activities are
1dent1f1ed together with the support materlals to be used.” The Support Material k
I

-

i
s }
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section identifies by number and';;ée the suggested materials which can be

\Rpaed in the pupil-teacher Anteraction. In_ some instances, a copy of the material
1s provided and in dther instances the material is to be securetl from a source
identified in the reference section which appears at the end of each mini unit.
Evaluation procSﬁures are not included in the mini units as time did not allow
for the development of {his aspect of the materials. \

The mini units,gz;;i eNtified as level I or level II. Level I.units provide
rﬁ.wic learnings in an area and assume no prior-formal educational experience on
"the part of the students.. These mini units are suggested for grades 6 - 7.

Level II units extend- . 1earnings and introduce new Jearnings in various decision .-
areas. These units are suggested for students in grades 8 - 9. The suggested
time’ required for completion of a unit of :study varies from 3 - 9 weeks. Units
which incorporate cons:derable laborhtory _experience requiﬁe 6 - 9 weeks.

- . [




l TNDEX TO MINI UNITS

CAREER EXPLORATTON - ‘  Page
What Db People Dc: All Doy?. .
Looking at Food Service

" Ehjoying and Understanding Young Children

Jobs s Seying‘énQ\Selling

CLOTHING AND TEXT&L?S . ‘ - : : o
Clothing Care and Rébair | _ ‘ | : -

Personality, Lifestyle and Clothing

o No) ~o(\j N} ® ® o
rs

Consumer Clothing - . - 1
CONSUMER BEHAVIOR

Consumer Decision Making \* . . | 10
Dealing With Dollars o g | 11
Metric Mind ' ' \ 11
NUTRITION AND FOOD PREPARATION

\

- v
Good Health Through Mutrition: Yow Do You Measure Up? R Y!

Mutrition: Buying and Selling 12

Foods With Taste Appeal ®

/ Enjoying Outdoor Cookery ‘ \7" 12

. HOUSING y > \\ |
Sp;ce for Living.‘ | ) . : 13

PERSG&AL DEVELOPMENT .

Grooming and You '. T _ » ) . ' 13
Becoming a Person - A Lifelong Processi X ‘ . 13
.Ma};ing the Most of Your ﬁesom‘cés CR | 14
Under'.standing Yourself and l-hunan?S;exuality . VA
) Together:b You and Your Family | 14
>Learnin'g" f.o Care for:éhildren . 10 o _ 15
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Career Exploration

Unit Title: What Do People Do ALL Day? - Sugpested Time: 3 waeeks,

Unit Focus: In an effort to allow youny paople v '
to explore lifestyles, this unit emphasizesNn che}’ Il o
investigation of those activities cagried on
within the home, at one's c¢hosen ocgupation and
during ieisure time. The unit atttmth to help
young people'undcrﬁtnnd the relationship between
choices made and the resulting lifestylec. OGtu- ' /
dents .are alerted to the personal power they ’
can exercise to develop a desirable and satis—
fying lifestyle. An exploration'of home econo-

“mics wage earning occupations and the occupation
of consumer-homemaker are included.

Educational Bnckgroundz None.
required. ‘

iY] »*

Unit Title: Looking at Food Service ' ! Suggested Time: 6 weeks.

Unit Focus: _ The focus of this-unit ls the ex- ) '

ploration of varioys food service occupations. Level: II

. Through study trips and simulated -experiences, "

students have the opportunity to become ac- O ) :

quainf®ed wrth sevepal occupations related to - Edugit¥ional ‘Background: It is -
* 8ug ted that this unit be

the preparation and service of food in quan-
tity. Instruction is planned to familiarize
students’ withéthose areas of study which are
basic to several food service occupations.
Included are sanitation, service of food, safety,
job satisfactions and preparation for various
'jobs. Basic food preparation techniques, use

of equipment and cost control are included in

the unit but are-not major points of emphasis.

- a basic understanding of food
preparation and have some
familiarity with food preparation
from an experiential base.

Unit Title: BEnjoying and Understanding Young Suggested Time: 6 - 9 weeks.
Children ' ) ‘
Unit Focus: The care and guidance of young - ° Levels II

children is the theme of this unit.. Direct

experience with presgchool children is suggested

as a primary learning experience. The activi- Educatipnal Background. None
"ties and procedures carried out with the chil- - required.
dren in the’ preschool are considered in terms

of their effect on the development of the young

child. Attention.is directed to career oppor- . N
tunities relaged to child care. '

to boys and girls who have.
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“Carweer Exploration

(cont..)

“Untt Titles

.of procedures

_Unit Focus:

Jobss valﬁg and Helling -,
Unit Focuss The clothing industry is used ag

a vehicle to introduce students to the economic
aystem and the role of producers and cnqswnérs.
An item made from textiles is selected by stu-
dents and teacher to be produced in the class-
room and sold. Studenty participate,in making
manaperial decisions and pertorm tﬂSka as pro=
duction workers in a simulated fauﬂbry. Job
applications, interviews, and time work records
are -completed by students. Attention is given
to satisfactions associated with various jobs.
Students have some opportunxty to develop
gewing uskills.

Clothing and Textiles

Unit Title: Clothing Care and Repair

Unit Focus: .Clothiﬁg storage, laundry and sjimple
repair. Attention to procedures and the effect
on the appearance and life of
wearing apparel.

‘thit Title:

Personality, Lifestyle and
Clothlng

Clothlng selection for,ihe indi-
vidual is the ntral theme of the unit. At-
tention is givéw to the functiens of clothing
and the,iﬁfluence of values in the process of
selecting cldthing. An introduction to ward-
robe planning.is incorporated. Opportunities
are provided for students to examine and observe
actual fabrics-and gatments. These experiences
are used to develop understanding of the elements
of coler, texture and line as they relate to . -«
clothing design and selection. ‘

o

v

~
.

Suggest.ed Time:s 6 weeks,

Levels 11 .

FEducational Background: It is
agsumed that students have some
background. in clothing con-
strudtion and limited experience
in the opefation of the sewing
maching. If students have had
no experlence, the suggested
time should be extended~1 - 2
weeks .

Suggested Time: 2 - 3 weeks.

Level:.I

Educational Background: None

raquirad. ‘

Suggested Time: 2 - 3 weeks.

Level: I

e
Educational Background None

requ1red. '
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' Clathing and Textlles (cont.) -+ : v .
o 2 v . ) ' :‘-"7‘,1 'w_‘ R . Y .& ‘: C R .
a‘ ﬂkﬁt:Title: COnsumer Clothing L - . Suggested Time:
© Unit rs:  Alternative methods of acquiring ] )
- clothlng are explored in terms of resources re- . Level: II
"quifpd and problems or risks involved. Knowledge. - ®
of & properties of‘textlle fiberd and informa- o E T . ;-igt;
- tibn rov1ded~by textile product labels are pre- "', Edugational Background: “Nene = &4
sented as resources useful in acqulrlng ‘clothing - .reguired- - o s,

3

. whether clothing is purchased ready-made or self- .
.constricted. Indicators of quality in garment
ednstruction are identified,. and students have _ ,
‘the opportunity to examine ‘and: compare garments oo
‘for quality of conpstruction. ‘Attention is given : ) : .
- £o flactors which affec% prices charged and the
V,relatlonshlp of price and quallﬂy. ‘Experiences
iare -provided which encourage students to relate
‘factual irformation to clothing acquisition pro-
blems and decision making. _ e

Consumer Behavior B S, . ;
AR L S ) .
- .

o

Tnit Title: Consumer Decision Making . . ' Suggested Time: 3 — L weeks.

‘Unit Facus: Consumer decision making is ap- - P

proached as an activity directed toward the - Level: 1II

satisfaction of needs and one which is influenced -~ . N ' \

by a variety of factors including the knowledge . o

and.values of the consumer. It is :suggested . Educational Background. None

that students select a consumer decision mak- " required.

ing project which can serve as a point of re- ‘ R

ference for the learnipgs incorporated in the

unit. Class activities focus on understanding

the relationship of various factors to consumer

decision making. Merchandising practices.in-

cluding packaging, labellng, advertising and

pricing are studiéd ‘as well as other sources’

of information available to the consumer. Stu-
" dents have the opportunlty to participate in

the several phases of'consumer decision making.

¢

1
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. «Consumer Behavior. (cont.)
: »‘ . ’l - y . . . .
Unit Title: Dealing With Dollars - R

'-wants of individuals.

" intake to calorie output is studied.

Unit Focus. The unit introduces students to

the functions of money ih meeting needs and
Experientes in' the umit
‘provide opportunities to develop ‘understanding
of such concepts as goals,.values and resources -

as they relate to money management -behavior. o

Sources.of money intome and practices .which
increase purchasirng power Or extend money ineome

. are among the concepts presented which enable

the student to examine her/hls own money manage—
ment practices.

Unit Title: Metric Mind
Unit Focus: The unit provides a short and’
basic introduction to the metric system of
measurement. - Enphasis is on learning to think
metrically. The major.part of the unit in-
cludes. understandlng the basic unlts ‘of measure-
ment in the metric-system and theéir inter—"

relationship. Students have some opportunity
‘to use the metric system in simple problems.
Activities-in sections are des1gned to acqualnt
the "students with the use of* the metric system
in tHe role of consumer and homeriaker.

Nutrition and Food ‘Preparation

‘ » 3 ' e
Unit Title: Good Health Throug:.. Nutrition: “

- How Do You Measure .Up? »

Unit Focus: The basic food nutrients and their
effect on the health and well-being of indivi-
duals is the central theme of the unit. Through
experiences in=the unit, students have the op-
portunity to become familiar with the Recommended
Daily Dletary Allowances for the basic nutrients
and Iqgll sources for those nutrients. The calorlc
value foods and the relationship of calorie

As the nu-
trients are studied, students will either test
food samples for nutrient content or see demon-
strations of tests for nutrients. Opportunities
are provided for students to taste foods which .
supply nutrients in s1gn1f1cant amounts ‘and to-
determine from reliable sources the nutrient and

caloric value of foods. lﬁi
11

' Suggested Tige: 2 7‘3.weeks.
Level: II
Eﬁucatlonal Background. None
requlred. e
. Suggested Time: 2 weeks.
Level: I or II-
Educational Background: None
+ required.
. N
Suggested Time: 2 - 3 weeks.
Level: I
Educational Background: None

required.
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Mutrition and Fbod'Preparatibp . (pont,) e T e Y

Unit Titles Nutrltlon. Puying an%#Selllng Suggested Mime: 3 weeks.

¥

_Unlt Focdns -The selectlon of fogds which, w1ll

e

“Level: 1T

- this uAit. Factors which inf
choices are identified. ,The
,Dletary Allowance 1is 1ntrod
the ‘selection, of foods. Mutritional labellng,
food fads and fallacies, food advertisements

- and food prices are examined to determine their
usefulness in the selecbuon of Foods which pro-

ook !
"Emic‘ional Background. Learn—

-ings in the unit assume prev1ous
study of nutr1t10n.~ -

* vide essential nutrients. Experiences incor- S ]
porated. in the un1t prov1de opportunity for : _
" students to observewzdescrlbe, differentiate, - W
compare, and formulate generalizations. o o
© Unit Tltle. Fbﬁds hhth Taste Appeal : ., Suggested Time: 3 = L weeks.
Unit Focus. z&he unit prov1des am introduction .
_to learningg which are basic to the preparation ~ Level: I _ .
') of foods that are nutritious and appealing to . / -
the appetite. Demonstrations, films and il- . _ -
- lustrated presentations are used to help students Bducational Background: Nolre
. develop learnings related to nutrltlon, sanita- requlred.r -

tlon,/pérsonal hygiene, safety, standardiaed
recipes, food preparation equipment and. princi-
ples for the preparation of selected foods.
Laboratory experiences are suggested which will

_ prov1de direct experlence with the varlousflearn-
_ings.

t

_ Unit Title: Bnjoying Outdoor Cookery . - . Suggested Time: 6 weeks.

A

Unit Focus: Three types of outdoor food pre-
paration* settlngs provide an organizational
structure for student activities in the class-
room and outdoors. Prlnc1ples of food storage,
! preparatlon and serving are included in the unit.

Meat, vegetable and .pasta cookery principles

are presented with attention to adaptations to
outdoor facilities. The preparation of quick
‘breads, desserts and beverages from. retipes

" adapted to outdoor preparation are Included.

The basic nutrients and their functions. are
incorporated in the unit as various types of )
food which provide those nutrients are studied. T 7 ¢ ; : S
Laboratory lessons are interspersed throughout T ‘ S : .
the unit. It is suggested that several pre-
paratlon and serving experiences be performed
in the ouﬁdo/{ settings. . _ ; ( . ~

, ‘ ' 12
o ., v o 15

Level: II

Educational Background: ,This
unit is appropriate for students
who have completed basic food
preparation and nutrition
courses.
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L Housing*

‘5:; ’l', .-
Unit Title: A Space for Living - Suggested Time: 3 - 4 weeks.

- . Unit Focus: The aim of the unit. is to develop =~ ‘ :
students' awareness of the environments in which II
they live and to deveIOp their ability to modi-
fy those environments‘in ways which will satisfy
needs. Particular attention is directed. to such None
aspects of home enV}ronment as color, line . © required. \L - )
pattern, arrangement of furnfishings, utiliza- . _— oo, . ' '
tion of space and cdre of space apd furniture. o e
Experiences are 1ncdrporated in which students
have the Opportunlt to simulate choice making ) . ,
and -consider effects which result from choices RN . .
made. _ R , T s

Level:

Educational Background.

- Personal Development\ . : | - ‘ » o

Uhlt Tltle. -Grooming and You Suggested Time: 3 weeks.

Unit Fbcus. Personal) appearance, grooming
~ practices, and_the choige of personal grooming

practices are focal 1n§s of the unit. The _

care of physical features,gliding skin, - .

hair, and nails, is studied&{§periences are’ ‘Educational Background:
. provided which illustriate the,-evelopment of.. : réquired;

grooming. practlces over time and the relatlonshlp : s .

of selected practices to cultural norms and 5

physical health. The selection of personal care -

products is used as a. means.of introducing stu-

dents to consumer decigion: making.

"Level: I

<

Becomlng a| Person ~ A Llfelong Suggested Times 2 — 3 weeks.
Process W 5

S
Unit Jitle:

Unit Focus: This unkt is directed to helping Level: I
students develop a realistic and favorable self-
concept. Experiences i the unit encourage stu-
dents to accept themsel es and seek opportunltles

for growth .and development of personal potential.

Educational Background:
required.

None

None -

Individuals.are presen

and able to exercise sel
" regard to personal devel
skereotyping as ways of
-in terms of the probable
development. Students h
to exercise independent

personal ideas through v
communication exercises.

as trustworthy, capable
~determination in
opment. Conforming and
behaving are examined
effects on personal
ave some opportunity
thinking and express
nlue clarification and

16

»
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" Personal Development - (cont.) ‘ 4

'sexuallty as ‘a part of human deve10pment.‘ At-
4tent10n is given to the physiological componeri

-sequences of these behaviors are examined. -
. - Experiences are incorporated which encourage th
. student to think through possible courses of

[ . «

as well as the 1nter—re1at10nsh1ps of these
cepts in the several phases of the management)
process.. Several activities in the unit pr
vide Opportunltles for students to work thr
planning, controlllng and evaluatlng phases ‘o
the pr066556

Unit Title: Underst d1ng.Xburself~and Human

- Sexuality . = : C

Urit Focus. “The* un1t lntroduces students to

of 'sexual. development and to the attitudes and
feelings about sex which develop as individual
mature. The unit provides accurate informatio
regarding the physiological development of
sexuality in females and males. The various
modes of sexual behavior and the probable con-

action in regard to sexual behavior and the con-

- sequéences of those actlons. \

Unit Title: You and Your Family:
M . L

Unit Focus: The unit is designed to enhance the
students’ understanding and appreC1at10n of the
family as a unit of interdependent individuals
whose interactions result in environments which
affect the development and well-being of indi-
viduals. The unit attempts to develop students'
awareness of the potential of families of :
varying structures for meeting the needs of
fam#1l} members. A problem solving strategy

is introduced.as a framework for the examination

and consideration of problems which family mem— .
bers may experlence as they interact with each
other. Students have the Opportunlty to select
a concern of interest to them and work through
the problem solv1ng strategy in regard to,that-
coricern. Communication exérgises and. values

" clarification activities.are incorporated
in,the problem solving strategy. -

- 14

17

. e

-4
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-Suggested Time{ 2 weeks.

Level: I

H

Level: IT

Educat10nal Background.
required.

( e . }.“

Educational Background' None
required.
| “

:Sﬁggestqd Time: :3 - L. weeks:

Suggested Time: 3 - 6 weeks.

Level: I ™~ Tt

Educational Background:

required. : /

None

-



Personal Development (cont.) B \
T T T T T T B )
Unit Title: Learning to Care for Children . . Suggested Time: 2 _\E\Yika:

y -
-~
-

Unit Focus: The unit introduces the student to » . -
Level: T ~—"* R

the concept of child carg. Children. from - - ™ °
. infancy to preschool age agre presented as develop-
‘ing individuals. The responsibilities of the
.-~ child care person (biby sitter) and the proce-
%,  dures used with children are considered in terms.

Ry
¢ L]

Eﬂucétlonal Background. angat?
requ1red->‘ L .

. . el .
"+ 7 of their effects on the welfare and development . N
© of.the ®hild. Hmployer-employee relationships * ' | = .. o8
BN 'and responsibilities ‘are considered. An over-. . SN B,
* . view of other caxé%rs related to the field of N .Y
child care is included. : o T - T e
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) TITLE WHAT DO- PEOPLE DO ALL DAY?

"""" tﬁ\FOCUS 1 an effort to allow young peopléto explore lifestyles, this unit emphasizes an investigation
! of those %JthltleS carried on within the home, at one’s cHosen occupation and during leisure time.
The unit attempts to help young people understand the relationship between choices made an
) the resulting lifestyle. Students are alerted to the personal power they can exercise to develop
% a desirable and satisfying lifestyle. An exploration of home economics wage earning occupations
and the occupatlon of consumer-homemaker are 1ncluded

' RATIONALE Individuals in a democratlc society are expected to assume responsrblhty for decisions
regarding the purposé and direction of their lives. Furthermore, the expected to assume
responsibility for the consequences of decisions made and actions t:l{ Decisions regarding
the roles to be assumed as a consumer-homemaker, a wage-earner and W individual agleisure
are significant in extablishing plrposef direction and meaning to life. Decisions which have such
far reachmg effects on individuals and society ought not to be left to chance. This unif provides

a series of experientes which encourages the stutient to explore her or his own potential, the .
" demands of various work roles, and the mteractlon between worker work and lifestyl®.
INSTRUC'I‘IONAL OBJEC'I‘IVES R ) A : -oa
Comprehension of the concept ‘of lifestyle . j =
Comprehension of the tasks and work roles assofiated w1th consumer- home aking

Comprehens?on of the tasks and work roles as 1ated with wage- earn1ng oc patlons r
home economics

. .Comprehension of the concept of lelsure and léfure *vrty

- . Com;frehensron of the effects on lifestyle resultmg from fusing of the multlple roles

"+, Comprehension of the relatbnshlp of personal qualities to/selectlon of work roles as a

- consumer:-homemaker
Comprehension of the rélatlons‘hlp of personal qualities to selection of work roles in various

" clusters of home economics related occupations .

Awareness of personal characteristics, interests and ‘abilities

\wareness of the satisfactions and dissatisfactions which may accompany choices of consumer-

homemaking roles, wage-earning roles and leisure time activities

illingness to explore a variety of work roles without regard to sex

pprec1atlon of contnbutlon of persons 1?varlous work roles

‘ EDUCA IONAL BACKGROUND None require
" SUGGESTED LENGTH OF TIME: 3 weeks

e
A

A )
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CONCEP:TUAL CONTENT PUPIL-TEAC.HER INTERACTION N 7 MATERIAL .
' .

e e L .. Pre-Teaching: Collect a variety of newspapers and
b magazines which describe and illustrate the work

o . “and leisure activities of people-on the local, state

Lo . S and national scene.

. . Select@ few interesting, colorful pictures and words . |
. which®llustrate or refer to the various activities in- .9
- which people are involved. ’
Include activities within the home, showing work .
plus relationships as well as wage earning occupations.
Be attentive to avoid sex-role stereotyping. Include -
items classified as non-productive activities. - .
. Display pictures, clippings, etc. on a bulletin board .
’ . . *and give several to each student.
Direct attention to pict,ures..Ask: -
What are the people doing in the pictures? . '
‘ “What tasks do they appear to be.doing?
: ‘ _ . What activity is béing carried out?
Are there some other tasks illustrated? _ - /
List responses on chalkboard. Continue to question ’ ‘
- : students to add to the variety of types of tasks  °
’ ) listed. v S o
‘ When tasks repfesentative of the concepts of work, _
types of work, leisure and hon-work are listed, ,
. ) continue: . o ' ' ;
On theghalkboard are listed a number of activities.

Which #etivities would you put together? Why do
those activities belong together?

- . Accept student responses. Encourage students to
: ) " identify reasons for grouping. Write down examples
of activities which belong in the groups students
L suggest. '

.

Sy

*) ’ ~ Transition: In the next ten minutes write down as
’ e many other'groupings of activities as you can. Be"
o U sure to tell why the activities belong in the same
T : group. - *
" As students work, circulate to hefp them to identify

reasons oupings of activities.

Activities which are grouped together may share ,
one or more characteristics in common. Through - -
questioning, encourage students to identify these
- similarities.
. How are these'tasks alike? Are there other similarities?
"-How does this group differ from other groups you
have made? .

Examble\s of student groupings and reasons:
Tasks which are alike Reasons tasks gre alike

J

Making cookies Things I like to do in my
Playing tennis spare time . ‘
» Swimming . . - Things I do very well 8 7
~Washing dishes- - Things I do to help
Mowing the lawn . % around the home.
, Delivering papers Things I do to earn
Shoveling snow money .

Before studenis have exhausted all of the possible
groupings, share some gljoupings orally.

4-2




s | - SUPPORT

"CONCEPTUAL CONTENT " PUPIL-TEACHER INTERACTION- ' . MATERIAL ,.
~ Which tasks did vou put together? How are the : .-
S s el oL similar? Did anyone else have 4 similar group?
PR thereasonsthe me?” " 7 . I IR
.o ’r . ‘Encourage $tudehts to 1dent1fy the reasons for

, . grouping activities.

] - Record reasons for groupmg and illustrative
) . s. activities'in the group, . ’j .

* Direct students’ attention-
been formed Ask:

B Can larger groups be made? What makes those ,
activities similar? -

. Select several groups which 1llustrate erk -tasks. Ask:
t . \ H{ﬁv might these ac )wtles he mmxlar" g .,; ' ’ .

the grou'ps whi 4 have

Does each activity in-the $rOWp have that.q-uahty"

. ) Are there othéF activitiés which mlghb be'i 1n uded" '
e Are they simHar? N

Certain ac.t1v1t1es are done by : H'ow do the activities 1n thxggrouﬂ dlffer om "thc;se o

people to maintain biological life not’in the groupmg? ) .

and health. e.g., sleeping, eating, - Encourage students. to identify f : hexisti )
y the characheistics

g}:et?‘r,‘lstllgg ::;u?;dg me ::g effort. ~ which make up the concept of v.\?osllk%L They*n: L

These activities are mful or help ful als?;v:\l:lt to dlfferentlate betwelj, ferent types _

to life. : .

Certain activities are carried out ’ o . : .
by people for themselves or : i
others to add to the quality of -
life and to meet human needs.
egd, homemaking tasks and paid
oceupational tasks.

Work s the name given to tasks . . : :
or. activities which people undertake - ’
which contribute to the
1mprovemmlt of the lives of
people. Wi requn'es time and
effort.-

’ ' .
Frequently, a reward or ‘‘pay-off” . Ask: i .
results from doing Work or being

-

‘involved.in work activities. - Is there a reward- or. pay- -off thgt a person gets when
The pay-off, reward or ' work actlwtles‘gre done?
satisfaction that accompanies . "Does every activity llsted have a reward"
work may be a sense of personal What kinds of rewards are associated with work tasks?
accomplishment or fulfillment -
and Jor material rewards, i.e., How does an individual feel when work has been
goods, money, etc. completed" , -
Tasks or activities which do not Contrast work which is productive and beneficial
contribute to the improvement .~ . to, people with non-work or non-productive activities.
B8lives of 1n§i(ilv1déxals 01’; S%c‘fsty How are the rewards related to non-productive ‘
arle nl:)t CO'&S‘ ered worx. Ac . activities'different from those related to productive
which are destructive or activity?
nproguctive wgually do not
ffer 16Mg-lastifig satisfaction or Transition: Direct students’ attention to groups of
reward * activities which are llkely to'be considered leisure. ,
e.g., bank robbery . ° ‘- Ask: L
plane hijacking What name is given to these activities? )
‘pﬁ'ope}'ty destruction What do you mean by leisure? ‘
%ig%[z&fém}g ' ~ Why might these activities be gtouped together"
cheating ‘ )

23
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CONCEPTUAL CONTENT

Activities which the individua'lg

chooses to undertake during
periods of uncommitted time are
called leisure activities.

Leisure assumes that there is
voluntary choice of activity and

a person capable of making a
choice.

Leisure is time to Be used according
to the individual’s own judgment or
choice. ‘
True leisure is not imposed on the
individual. The person controls the
existence of that time. True leisure
is that period of time which is
highly significant to the individual:
é.g., Saturday and Sunday during
the s.chool\year and holidays.

Enforced leisure is time freed from_
work activity through action of an
outside force rather than by -
choice or action of the individual.
e.g., leisure created by illness or
job retirement. -

N
o

Leisure activities have the potential
of being both satisfying and
dissatisfying. :

Issure activities vary in terms of
the contribution they make to the
.individual and groups of people.

5N

4 . . ]

PUPIL-TEACHER INTERACTION.

How do leisure activities differ from work

activities? Are they similar to work activities?

L]
i : ‘
-
2 N
>
<

o "

{ ,)( '
{

’ L

Assume that baking cookies is a leisure §ime activity

for you. Indicate your pleasure-or displgasure if the

fatowing happened as yol were prepafing and baking
okies. . R : ” :

A thumbs-up sign means pleasure,

A thumbs-down sign means displeasure.

As the cooki& were ready for the oven, you -
suddenly cannot remember if you put in the right

« amount of sugar.

You sample a cookie hot out of the oven. It is o.k.
Your Dad comes in and says, *“Why 1s this kitchen
such a mess?”’

Someone walks through the kitchén, samples a
cookie and says, *‘Not bad. Hope you are baking

elots.” -

It takes 25 minutes to clean up.
The last pan of cookies is slightly burned.
You have three dozen unburnsd cookies to take to

Your Mom' coo'mes in and says, “Those three
dozen cookies you made would cost $2.75 at the
hakery.” .

" What does the example of baking cookies as a

leisure activity tell about rewards of pay-offs from
leisure activities. -

Transition:éDirect students to list three activities -
they have observed people doing which might be
leisure activities for the person. . »

4-4
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' CONCEPTUAL CONTENT _

Any specific activity which i$

. uctive and beneficial to the

_wndividual and society may be
viewed by one individual as work

" activity and by another individual
as lelsure activity.

ie. ) fishingsand hunting was
. viewed by Native Americans
\as work necessary to maintain
life, but, today, it is
épnsxdered by many Americans
as$ leisure not essential to
provide food fora hvmg¢

y
.

: Llfestyle or a.way of lmng is
produced by the choices an

" individua! makes. Choices are

. made regarding the several kinds

of work activities and leisure
activities. . AN

.

e

P

"PUPIL-TEACHER INTERACTION ,

Answeg the fomving questions about one of the
leisure activities: -

- What reasons nﬁght the person have for doing this

activity? . .
Kow doesgthe activity help the person?

-

How #loes the activity help other peop'le?

Would this particular activity be a leisure activity '

for you? Why?

Pre-Teachmg Prepare copies of Activity Clocks
Prepare copies. of Summary Sheet and Classroom
Chart

' J .
‘Pr(;pare Time, Choices and Lifestyle VisuaD.

Tansition: Di§pla{ Time. Choices and Lifestyle

" Visual. The circle that you see stangds for the time

an individual has to live. No one_kn®ws how long
he or she may live and so time is equal for all people.

The way in which individuals choose to use time is
different. These shapes stand for the types of
activities to which people migh} choose to devote
time.

Display colored labeled shapes and explain meaning

- of llfestyle s

Transition: In the next e\perlen(e each of you will

" have a ¢hande to learn about a person’s lifestyle by

asking:
What do you do all day?

Give students copies of actjvity cloc ks Explain
procedures for data collection. Practice interviewing

and recording data. Students may take role of .person
being interviewed and teacher can role play interviewer.

Exchange roles and have another student interview a
student or teacher. '

Help students to identify someone they will interview.
Interviews are to be done as an out-of-class activity.

Transition: What did you find out about the person )
you interviewed? Share general comments. '

To get a more complete picture of the lifestyles of tite

people interviewed, we will summarize the information .

in chart form. '

Give each student a copy of the individual summary
sheet. Acquaint students with the categories of

~ activities and method of tabulating information. .

Using student collected information, work through
the tabulation for several sets of mformatlon

SUPPORT
MATERIAL



CONCEPTUAL CONTENT *

</

The am.ount of time an individual
devotes to activities related to .
maintaining biological life can be

- lessened to some extent¥ w1thout
harm to the individual.

- ’I‘I{)e activities and time r,equired to "
‘perform them cannot be eliminated -

without harm to the individual.

Some of these activities or parts of
them may be done by someone
other than the individual person,
then time and effort may ‘be
conserved.

e.g., washing of hair, shavmg, canng
for nails. . : :

The amount of time-devoted to
a(,tlvmes in the role of consumer-
. homemaker, may be increased or
decreased due to the choices-
_m.ule regarding that work role?

Many of the tasks done in the role '

of consumer-homemaker may be
done by someone other than the
individual who benefits from
them.
i.e., food preparation
laundry
purchase of consumer goods
home maintenance

Many of the tasks done in the role

CIEY

of consumer-homemaker are directly_

related to maintaining health and
well-heing and cannot be
eliminated without harmful
effects to individuals.

The manner in which these
activities are carrted out affects

the heatth and well being of individuals. .

N S

PUPIL-TEACHER INTERACTION

~ Circulate and guide 1nd"v1dual students in this
- activity. As individual students complete

tabulations, direct them to enter this data on
the Classroom Chart. When Classroom Chart
is complete, begin examination of information
with one of the time and activity, cdtegories
which will be of interest to students. Ask:

What do you notice about the amount of time
devoted to this type of dCtivity?

Is the amount of time similar for many of the
people who were interviewed?

“What isthe rdnge of time d)'“tod tq this type of

activity ? "
What might ovplum the range of time? , -

Does an individual have a choicesmibout the amount
of time-he/she might devote to activities of this type?

Could the time devoted to the activity be lessened ?

‘How much"’ Under what Londmons ?

-

Could the tasks be eliminated? Why? Why not?
) , . “~ _
\

] . N ) \
' L
»

- i . s

T

-,

" Guide students in the examination of information
through discussion based on questions 51mllar to .

those in the prewdmg section.

S A
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-



CONCEPTUAL CONTENT

Individuals may choose the work
roles and activities they undertake
as members of a household. Both:
women and men do some * |
‘homemaking tasks.

* . The amount of time devoted to

dctivities in the role of paid
" employees varies depending upon

the responsibilities assigned to and -

assumed by the worker.
The American.economic.system

and social and technological conditions
have made -wage earning employment -

part of many lifestyles.

" Individuals may choose the work
- roles and activities they undertake
as self-employed or paid employees.
Not every man or woman works
as a paid employee. )
The amount of time devoted to
leisure activities may vary -
greatly among individuals.
- The availability of some time
which can be devoted to leisure

;. activity appears to be related to

_ health and well being of people.

'Individuals may choose the
activities they will undertake
during leisure time.

The values an individual holds
(ideas regarding what is good,
worthwhile and desirable) influence
the choices made regarding the .
importance of the various work

" and leisure time activities.

The values an individual holds
also influence choices amqng
alternative work and leisure
time activities. .

"job? o

PUPIL-TEACHER INTERACTION

L . I

Pre-Teaching: Arrange for several young-adults to

visit class and be interviewed by students. Interviews

are to illustrate the choice making between two or

more alternatives and the effects or consequences '
of the particular choices on other decisions and lifestyle.
Interview questions may be focused on decisions related.
to . : '

1. Choice amang particular paid occupations

2. Choice among consumer-homemaking work roles

3. Choice among leisure time activities

Adliguésts talk with class members, the following
questions may help to identify values which have
influenced choice making.

How do you feel about the cimoice you have made
regarding leisure time activities?

What, in particular, do you find satisfying about
that choice? -

What are some important things you hope to gain
through leisure time activity?

which you are employed?
What reasons did you have for chodsing this particular

o
J

£
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"Do you feel you were able to choose the job at :
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What are the important things you hoped to find
in a job?

Do you want to continue in the same kind of -
employment? Why? Why not?

Each of us assumes some responélblllty fot kinds
of work as a consumer-homemaker, whlch tasks

_ do you particularly enjoy? Why?™
Pre-Teaching: Assemble inaterials to be used by

students to depict their present and future

lifestyles.

Representatlon might be done in the form of a

large clock face with activities written in or .
depicted in pictures. A collage or time lme can .
be made. _

Guide each student in the preparatlo of an i "
illustration or representation of her/his present :

- lifestyle. Hlustrations.are to show current wage earning

roles, work done in the 1o} of a student, consumer-
homemaking work, personal maintenance activities and
leisure activity.

Each student should also attempt to develop an
lllustratlon of her/his hfestyles as he/she hopes it
will be in-five to six years.

As students work on the rvpresontatlons of their

present lifestyles and on the lifestyles for the future,

circulate to students and help thengto clarify their

ideas and express them as completely as they can. g

Sample questions which would help students think-
but not force them to choose a pamcular answer

.include:

Vhat does this mean? .
Would you really enjoy that kmd of actnvnty"
Would you like to do that day after day? _
What would have to happen if things were to be

that way?
Where does that idea lead? \VWnngs mlght
happen if . w

What other possnhllmes are there?

How would this choice affect. othor (houes

What would have to be true if this acthlty ‘were to - -,
be part of your lifestyle?

Docs that choice depend on any other person? Will
it affect anyone else?

When studonts have completed this actmty ‘as
mdwnduals somé sharing of lifestyles may be
desirable. As students share ideas, raise questions
to assist them in identifying values which have -
mf'luen( ed their choices. .

Pre-Teachmg Prepare case study Sam Talks to the

Bathtub. ) SM5

Transition: Promre visual of Hierarchy of Human ‘ S:M.Sk
Needs. ) , .
<8
4-8
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Read case study Sam Talks to the Bathtub to -
students, or prepare a copy of it for students T [
C . to read. Ask: : ' . :

What do you think about Sam and his situation?

Why was Sam upset?” S )

Would you be upset in.a similar situation?

Was Sam right in objec¢ting to cleaning up after

his roommate? Why? Why not? .
What are some other household tasks that are part

of everyone’s lifestyle? :

. . . Who - will perform tasks around the home in your
: desired lifestyle a*why? ‘
In"your present lifestyle, what tasks do you perform?
’ Your father? Your mother? Other family members?

Record on the chalkboard tasks which students idenfity.

e.g., budgeting money
» care of children
cooking meals
. washing dishes
‘ housecleaning
dusting
vacuuming

p shgpping ’§ | ' N
laldry - : . ‘
' ) ~ - shoveling snow . , ol

© car.repair . : +
home repair : \
furniture refinishing
carrying out trash

Basic human rieeds are frequently

met or satisfied by and through Which tasks do you believe would affect your
activities or work roles assumed lifestyle least if they were not done?
as consumer-homemaker. . :

* Mark with an (X) those ta;ks students identify. Ask: . )
" What would happen if no one did this task for one

day? If it was not done for three days? ’

What would happen after one week?

How important are these tasks to the health and

‘ well-being of individuals? »
- Physical needs are those needs o :
.which are biological in nature and Reveal transparency of Hierarchy of Needs. Explain
must be satisfied and maintained meanjng of various needs. :

for the body to function properly. . . .
The need for fpod, clothing, Identify ways in which the completion of tasks

-shelter, rest and sexual expression _associated with consumer-homemaker work roles may
are physical needs. ‘ contribute to meeting needs of others as well as self.

Security or safety needs are those
which seek to free the individual’.
from threatening or dangerous

- situations. The need for security
includes both freedom from -

phygigal er and psychological
- feg‘lwg .

Belongingness or love needs inglude \

a desire to have close relatforfships : ‘ . . .
with individuals and groups in which - ‘
rapport, cmpathy, sympathy, kindness _ : . g
and mutual trust exist. 4 _ ' ‘ 2 3 ‘
. S - )
4-9 i
v s '




/

'CONCEPTUAL CONTENT

—S8elf<esteem needs include-a desire
for indiyidual achievement,

. com tency, 1ndependence and

. freedom, The desire for a
differential status in which the
individual is able to satisfy other
needs is related to the need for .
self-esteem

Self-actualization refers to the
human being’s desire to develop

to her/his fullest potential. The
need is initiated by a desire.to grow
psychologically, creatively and
prodyctively.

Cognitive needs are thobe in which
a person has a desire to know, to

. Understand and to explain elements
‘of life. Cognitive needs may be
exhibited as curiosity and search
for knowledge and meaning.

Aesthetic needs are described as a
" desire for order, symmetry, and
beauty.

According to Abraham.H. Maslow’s
theory of human needs, one’s needs
are organized in a hierarchy ‘
because the lower needs must be
satisfied before higher needs

" may be satisfied. Furthermore,
several different needs may be
operating at the same time.

PUPIL-TEACHER INTERACTION

Pre-Teachmg Dlvnde class into small groups of 3-4

members per group to investigate the dollar value of

- work done by a person performing in the

consumer- -homemaker role.
v

i

Pre Teaching: Divide class into small groups of three
to four students per group. Each group will 7 _
investigate the dollar value of the work done by-a
person performing in the consumer-homemaker

role and will also collect information about the
satisfactions and dissatisfactions individuals
experienced in that role. .

Arrange for the followmp,r types ofmdnvnduals
to visit class:

employed adult female living alone

employed adult male living alorne

employed adult female or male living with
persons of same sex

employed adult female with children

married female or male homemaker not |,
employed as a wage earner

* Prepare:"Value of Work as a ‘Consumer- Homemaker

Collect data on the average hourly wage paid
individuals in the local cpmmunity who are
employed to do the types of work identified
on the information collectioh form.?

Note whether individuals who are willing and .
qualified to do the job are available in the
community. ™

4-10
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— ) “ ~ Acquaint students with the information collectlon e —
. form: .
. Role play interview of resource persons. ‘
The dollar value'of work performed Interview resource persons.

" by individuals in the consumer- : < '
homemaker work role is
significant. . Following interviews and data collection, guide small
groups as they determine the approximate dollar .

) L . ~ value of work performed.

Enter data froin each group into master chart Wthh
.. can be viewed by entire class. Ask: : .

Some of the consumer-homemaker What did yoy find?
work roles cannot easily or Is it :
possible to employ someone to perform all of
effef:(tlvely be agsumeii by another» the tasks identified as part of the work of a consumer-
worker as a paid employee. , homemaker?
Would it be possnble to employ someone to do’this
task full time? —_—
‘ ' ‘ - What do you notice when the cost of employmg
R, o persons to do these tasks is considered?
w ) ' How much would it cost to employ someone to do
these tasks for one week? s
- The work performed in the In general, what does the information collected
consumer-homemaker role is as from the interviews tell us? - .
difficult to do well as the work / ' : <
performed as a wage earner. Transition: Several of the questions you asked were
The work performed in the role of aelattﬁd to tll:e satlts‘fztcgon‘tpieople expe;;:ence as tl;(hey
consumer-homemaker is useful to ol e work associated with consumer-homemaker
the larger society. : . roles. , .o,

Which tasks did the person your group 1nterv1ewed .

The work performed in the role enjoy doing?

of consumer-homemaker is basic

to meeting human needs. Why did he/she enjoy these tasks?
Work as.a consumer-homemaker Which tasks did the petson dislike? Why did they
: is satisfying because the work : dislike the tasks? )

benefits oneself or others.

Work as a consumer-homemaker
may be satisfying because it is
money saving.:

Individuals have different needs -
which may be fulfilled to '

- different degrees by the work

* tasks of the consumer-homemaker.

Satisfaction may be derived. from - - . ) .
work for a variety of reasons: - ‘

pleasant working conditions
can direct own work schedule
can see results of work
can do work well
. Others appreciate work done. ’
There is a variety in the tasks to . ] !
be done.
Work contributes to the well-being .
of others and self. .
’ Pre-Teaching: Prepare copies of *“I Am” and “I Can.”

ot

ze

=
0w

-

Refer to students’ illustrations of future lifestyles and .
that segment related to the role of the consumer-
homemaker. Ask:

. - 411

39
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l‘An occupatlon or job is satlsfymg
J,‘when a person’s needs are met or
. satisfied by an jqrough work,
-~ and the work rgles an individual
' chooses and thy gondltlons related
to the work environment.

People have a need to develoF
and use their potential. People
have a drive to develop their
capabilities.

Work as a self-employed person
or as a paid employee may .
provide opportunities to develop
potential and satisfy needs.

Satisfaction in a job is not the
same for all people who are
employed in that job.

Satisfaction in a ;ob contributes
to the individual’s desire to
continue in the job.

=
'

- PUPIL-TEACHER INTERACTION o

What activities in your lifestyle will-you find
'satlsfymg, dissatisfying? Why?

.GivVe each student a copy of “I Am” and “I Can.”
Have students complete the form.

Dlscuss with students their capabilities in relation -
;to tasks they described as part of their hoped-for
l;festyle

, Pre-Teaching: Order and preview the filmstrips
“Changing ‘Vork Values’ and “What is Work?"

I Show films fo studengs and discuss meaning. of
» work and satisfactiefis derived. :
and/or -

iy

-.~."'; Prepare copies of support materials, “What People

' Say About their Jobs.”

Read support material with stidents and encourage .

them to identify the aspeets'of ‘the’ occupations
which, are satisfying or dlssatlsfymg to the
individual and the effect of satjsfaction on
contlnued employment in thejsb.

"
A-\

Pre-Teaching: Refer students tl')' their earlier

* representation or illustration of-a possible lifestyle.
Direct them to view the illustration and consider
the following questions. Think about one of the
wage earning occupations at which you might
like to work. Answer these questions:

Forgetting about mondy, what would you like
most about this job?

‘What is the most exciting thmg you would do as
a part. of the job?

How much of the time on your job would you
be doing this exciting thing?

What is the best thing about the people w1th
whom you would be working?

What do you like about the place where you
would work?

What would you dislike most about this job?

How much time on the job would you spend
doing the disliked tasks?

Students may share orally some a their answers.
Perhaps they will want to add other wage-earnlng
occupations to their chart. ‘

’

Pre-Teaching: Prepare five large panels of poster
board, flannel board, chalkboard or similar
materials. Title each board with one of the five home
economics related career clusters.

Prepare a map representing the local community.
Identify the business district and industries in the
community. Include all enterprises which offer

. wage-earning employsaient.

Cullect help-wanted sectioms from local and large :
city newspapers.

Transition: ‘Reveal- panels w1th cluster titles.

Describe each-home economics career cluster in
general terms,.

.

4-12

SUPPORT
MATERIAL



l t
SUPPORT

- CONCEPTUAL CONTENT PUPIL TEACHER INTERACTION . MATERIAL ‘
-—Home-economics occupations are. .- Identify specific occupations representatlve QL e
those, which are based on knowledge, those included in the cluster. '
:ll:m:’ nd ?tttlt:ixdes d}eveloped n - Ad'each cluster is introduced, refer to map of '
e field o %Vu y of home community. Ask students to identify industries 5
economics. Wage-earner career < and enterprises that employ workers from the
Ch&"tﬁ“ within home econqmics particular career clusters. ’ ' .
- include: .
Students may review help-wanted ads in . . L.
ghuﬁi{ Care gng D eve{opment newspapers and identify employment Ly :
ashion and Appare ) opportunities within each cluster. -

Foods and Hospitality
Housing,-Home Furnishings and

Equipment /-
Sanitation and Housekeeping
" Often, the occupations withina - As jobs are identified, pictures and words ,
related cluster are similar because associated with the career and places of :
workers use some of the ideas ‘ employment may be. added to the display panels.
‘ .re}ated tto the same body of “Following the general introduction to the career
Inlormation. - - ‘ clusters, pose the fojowing situation: .
 Assume that you are ready to take a full~t1me job
and earn your own living.
You are located in a community which offers
ol employment in several of the home economics
. career clu Before you decide on a particular
wTEey o~ job, you@ investigate one or more whlch
C S are of 1nterest you. .
. ~+ *  Selecta home economics career cluster which is
of interest to you. Identify several jobs within .
"that cluster, ‘which are of particular interest to you. ' -
The follow::xg types of information - Divide students in small groups according to their, '
are useful in selecting an career cluster interests. Have the group members
occupation. formulate answers to the following questions:
Basic académic skills needed tg*do ’ What do I want to know about. the jobs I have ‘
work : selécted? . N
Physical skills needed to do work 9 ) )
Mechanical skills needed to do work - How can I find out about the JOb
(machines) -
High school training or classes e .
" which would be helpful in the ~
- occupation :
Post-high school training required .
. or recommended - N » ' :
College education requlred or . ' )
- . recommended o
What work experience-is- recommended" S
Tasks to be performed: ' , j . -
- What do workers do? . v
How much responsibility does the A combination of experiences is suggested to assist S.M.11
worker have? What kind? - students in learniing about the chosen occupation S.M12
How frequent are contacts with and career cluster. S.M.13-
people? . “ ‘ Teacher n;]ay plan astudy trip to mdustry or
TP o business that employs workers in that particular
.What kinds of contacts are titey? - cluster for the purpose of collecting job information.
Working conditions, kmd of
enviroament : ~ Child Care and Development - Day care center or
Wh hedule? h licensed day care home.
;;,‘;ﬁ*;ﬁ.?fj}ag%;% si dl(l lleeav:')urs Foods and Hospitality - Food servnce of the schoo], _
* bay? fits? ” hospital, local restaurant or nursing home
dypt.carlynother henefits? insurance? Fashion Apparel - Factory producing textile products,
s . ' retail clothing store, laundry and/or dry (,leamng
) establishment
4-13
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___Is there a great need for workers . : A } _ - o
. % in-this occupation or are jobs . . : .

) . scarce? :
1Is work of-this type available '

everywhere? Housekeeping - Hote'l, motel, or custodial service of

What do workers enjoy about the hospital, nursing home, or school
job? ~ Housing, home furnishings and equipment.

What do workers dislike about the Shadpwing a worker for several hours and/or
job? mterﬁewmg the worker to obtain information
® regarding job satisfaction and lifestyle. .
.o Arrange for an owner or manager of & business
* employing persons in home economics related
o - career clusters to speak with students regardmg
' worker traits and qualities.
Arrange for a representative of the state employment
- agency to talk with students regarding employment
' outlook. _

Review reference S.M.14. SM.14

- oL Secure publications and visual approprmte for
: . student use in the study of selected home
. : economics careers.
’ . ' Secure copies of Regional Directory of anesota
, . Area Vocational-Technical Institute.

K N Secure descriptions of training programs offered by
AVTIs in home economics related ou.upatlons :
for students to see.

Following completion ofia variety of information
gathering activities, students may summarize and
report their findings.

} % The report may include factual information
describing:
Major duties of employee

S Requirements for employment (education and
experience)

. Availability of employment in the occupatlon
L I . - Personal qualities desired in employee

"

o

Salary - wages .
Opportunities for advancement’

A personal expression of attitude toward
employment in that jol.

Students’ reports regarding the job requirements and
possible satisfactions may be dorie in one of the
following ways:

Written report
“Oral report on tape
Pictorial report
Combination of any of the above R

' Highlights of reports may he shared with entire class.

When the reports are completed, have students compare
their I Can,” “I Am”’ proflles with the occupational

' requirements.
‘Discuss with them whether they might work in that
occupational cluster and why.

2 ' .
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. o To all considered gccupations, students need to put | " ‘
b * the followingquestions: = : e
How does this occupational choice affect my . .
desired lifestyle for the future and, more
specifically, what will be the effecjs on living
. time and leistire time activities? _ _
Suggest that students review their original ‘ .
illustration of ‘desired lifestyle. Identify changes, (o
additions. - . :
i What are the next steps to attaining this lifestyle? ‘
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Se Mo 1. . ACTIVITY CLOCK
(Two copies for each student ) '

1. Circlé sex of person inter-
viewed. Female Male

\

2. Age of person ' .

- “ .

N ‘
3. Circle’time of day
A.M. P.M.

4-16
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Mrngtions for Literview

l...

2

.'-)'.

8.

Introduce yourself if the.per®en you are interviewing does not know
you. ;

Explajn the purpose of the interview.

Begin with the A.M. clock and the time the person gets up and begins .
her/his day on a week day.}E i

Ask the person being 1ntervieued to list the activitles he/she did
during each hour.

Record their answers oan the clock for the A.M. Use the space between
the numbers to write the activities. - ' ,

Repeat for the P.M. clock.

When the data has been recorded, ask the person being erviewed to
mark with a colored pencil or pen those activities which he or she con-

slders leisure.

Save the clocks for the summary sheets.
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maintenance of

Y. M. 2 o : .
SUMMARY SHEET .
How an Individual Uses Time
'Aqgiyities Estimated HourslA.M. Estimated Hours P.M. Total Hours

Work activities
in the role of

" consumer—home=
maker

Nt

Al

Work activities
in the role of
paid employee

Leisure activities| -

Work activities
~devoted to per-
sonal care and

biological life .
and health

-

L-18
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- -5. M. 3. CLASSROO“ CHART FOR INTERPRETATION OF DATA

; How People Use Time: Hours Reported

. . Consumer- Paid Maintenance

Sex - Age Homemaker Employment Leisure of 1life

Female 18 L 8 5-1 10

Female 68 2 0 12 10

4&
, 3
. ,. ) .
d " . V ‘ ' uv(‘ i
S : : i
Male = 18 N 6 : 8 l
Male 35~ 5
&
4
-
o
: i .
. ’
A  4-19 o,
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Ic | - 35 - 4




S. M. 4
TIME, CHOICES AND IEFESTYLE VISUAL

Purpose: The purposé of this visual aid is to represcnt'in~a graphic manner
the concept of lifestyle and the decisions which affect lifestyle.

Prepare a large circle or other figure to reprcsent tLe time an individual
has during his or her life. .

“From colored paper, pyepare other irregular or gemneﬁgic shapes to represent
thegtime devoted to leisure activity, paid occupational work, life maintenance
.. - activities and.consumer-homemaking work activities. Shapes need not fill all
""“the space or fit perfectly. Unoccupied spaces can represent urknéwn use of
time not committed to a particular type of activity.
The size of the foregoing shapes should be in proportion to the amount of
" time devoted to that activity in a particular lifestyle. The teacher may
represent her or his own lifestyle..
e Within each of the shapes, display pictures, words or other symbols which
tell something about. the manner in which that time is used and the satisfac-
tion which the individual experiences.

PAID
OCLUPATIONAL
WORK

-~

CONSUMER
HoNEMAKER




SAM TALKS TO THE BATHTUB.

Sam Clark slammed down the hood of his car, picked up ®he 0il can and
grease gun and walked into thé apartmént bui' ding. Dust, grease and:
perspiration on his armms and clothes were signs of a job completed. Sam,
‘was thinking, "Now for a hot bhath and some cléin clothes

As he bent over the tub to turn on the water, three rings on the side of
the tub told him that his roommates had already used the tub. Sam'turned
the water. off and reached for the cleanser and cloth to ‘clean the tub. As
he attacked the rings of dirt, he spoke, @

»

"How come Ilélways get to clean up after these guys? It seems

like they never clean the tgb or sink after they use.

I don't remember the tub and sink being left dirty at home.
"Who did clean them? Was it Mom or.Raul or maybe Sara did it
. for her allowance.

T remember I didn't always have time.‘ I was just too busy
with important things." .

The tub was clean now, and Sam could take a bath. He stopped and called,
"Hey, fellows, come in here. I have something to show you."

As the three roommates arrived, Sam began, "Now look carefully at this
bright, shlny, clean tub. I've « + . "

L]
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SELF ACTUALIZATION

SELF ESTEEM

BELONGINGNESS NEEDS

- SECURITY (SAFETY) NEEDS

PHYSICAL.NEEDS
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. Se M..7 y
VALUE OF WORK DONE BY HOMEMAKERS
A Sample of TEstimated Estimated Estimated . Satisfactions
Consumer-Home- Time Hourly Dollar a
maker work tasks Rate of Pay | Value - |Like |[Dislike Why

Required

‘Food Related Activity

Preparing and Servingd
‘breakfast - -
Iunch |

* dinner

Purchasing food

~Washing dishes .
' Cleaning up, main-

" ,tenance of space

-and equipment .

Clothing Related
~Activity

Sorting

Washing

Ironing

Storing

Repairing :
Purchasing Clothing

Housekeeping Related

. Activity
r's

~ Picking up

Scrubbing
Waxing
Dusting
Sweeping (vacuum)
-Bed making =~

Child Care Related

Supervision

Entertaining

_ Physical Care

Purchasing toy
materials

-
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"I-AMT - TAKING STOCK OF YOURSELF

Attitudeltbward work. List several consumer—homemaking work tasks that

. are your respon51billt1es.

a. ‘ ) _ '_ b.

el

Think about the way you go.about these tasks,  Check those

phrases,which'describe your way of working. o o
I usually finish the task T usually do riot finish
X ' . “the task v
I get by with as little ) ~ I do all that is expected
effort as p0551ble ST and more
I get the work done on fime T am late, ‘never done on

time s

I waste time and energy I work effj iéntly

I need reminding and prod- I can work-on my own. I
ding to get the job done am a self starter :

glve up ea51ly when thlngs o I have a stick-to—it atti-
are difficult (not fun) tude .

I'd just as soon not~show my

I'm proud of the'work I do
work to anyone else .

4-24
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- | "I CAN" - TAKING STOGK OF YOURSELF

Directions: Below is an ingomplete list of abilities. Rate yourself and your
performance.. Add any other abilities you have that are not listed
and, rate those, too. . T

e f

Check the box that best describes you.

~

PERSONAL CHARACTERISTICS VERY GOOD | GOOD' | FAIR | POOR | NOT AT

¥

-"Physical stamina
Use my strength .. ¢

o

Read - . S

Write legibly .

Spell correctly

Do bagic math accurately

Iype

Wash ‘Dishes

r

. Dust

Vacuum

Other (list all) L
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' i » WHAT PEOPLE SA{,ABOUT THEIR WORK
FOR TEACHER REFFRENCE - ' FOR_STUDENT REFERENCE .
‘Satisfaction: Psychological Mary: "I've been working here at the
sense ol Tulfillment in doing Day Care Center after school for abéut
a job welly contrlbutlng to ° a year. I really enjoy working with the .,
others.. =~ . . ' kids. .My boss has cofifidence in my
_ ' _ability and lets me direct some acti-
e ~©_ vities on my own.. It gives me'a chance
: © %o try my own ideas and it gives me
o practice in leadership skills. That's
- . important to me and I guess that's .why
. : . I like the job. I work with the kids
~ : durlng free play, story hour, games and

help feed them thelr afternoon snack.

I'm really proud when parents come in'

and compliment mgrdnsmy work. ' I know

I'm helping themmﬁg%f@klng good care of v
their children while«they are at work.

I'd like to continue working -here and X
maybe go to school to become a nurseéry ™ o
school teacher. I would like to have )

a school of my own saneday.

€&

&

. satisfaction: Related to fulfil- Paul: "I have this really great job!
1ling physical_and psychological You know, I'm crazy about ice cream.
needs and material reward. When I heard they were hiring at Snowy's

o I couldn't get there fast enough to

apply for a job. I've been working ,
there for a month now. I make up .sundaes
and cones or help in cleaning up: I make
the minimum wage, which is o.k., espe-

’ cially since I'm still in high school.

" What's really super is that I get all
the ice cream I want during my breaks.
I work a couple nights a week and week-
ends. My boss is nice enough to let me
off if I have a test to study for or if
“something  special comes up, as long as
I let him know in advance. That's im— ‘
portant too. I like to have some time
for a social life and other activities."

2’
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S. M., 10 (cont.) (
Dissatisfaction:. Lack of sense John: "I've been working at the clothn.ng
. of fulfillment. Unsure as to”"" ‘store for about six months now. I wait
economic rewards. . qon,customers, hang new stock and keep

‘the' place neat. People come in and T
ask if they need help and they always
act like I should leave ‘them alone.
" They camplain about the high prices -
but there's nothing I can do. If there
, .aren't very many custoﬁers, the boss
tells me to leave early so my hours
. _ vary from week to week. It's not a
ST S _' ' very sure gource of money. I feel as
' if it makes no, difference if I'm here
or not. Maybe I'll look for a new job
,'when school gets out.
g%#i%%%ﬁg%%%%ﬁ%ﬂt,;:gkdzgliﬁgse Hank:v";'ve been out of'schoql for a
for repeated tasks under time . year (h1§h SQ?OOI)T Food has always
'p}essures. : been'a big thing with me and I }ike
. working around people so I applied for
- ‘ ' this job at the restaurant. My Jjob
' ‘ . is to wash pots and pans. It's the
) same thing over and over again. I have
. . 4 ‘ » -to keep these pans clean so the prepara-—
- . ' . tion can go on. The pots and pans dif-
' ‘ fer in size, but it's still all the same
' . 0ld thing. Finish one pot and then there
is another one to do again. That's the
: system! Sure, for an hour or so it's
s ' 0:k., but eight hours a day, five days
. o a week, all year long. I started going
) ' ~ : "~ to school at the Tech school. As soon
" 'ds I get the training I need, I'm going
to split and get another job."

Satisfaction: Monetary rewards, " Gail: "I got married right after I

pride in self, self-fulfjllment, graduated from high school and worked
a sense of contributing to soci- for a couple of years. The money
ety and a secure’job. . really came in handy since we were sgt—

ting up housekeeping. There were
many things we wanted for our home.
We decided that I would stop working -
while Judy, our daughter was young.
I liked my job. My bosses told me
to let them know if I ever wanted to

+  come back to work again.

"When Judy started schogl, I decided

2 : : I would like to get back intg the
work force, so I called my old bosses.

4-27°




" ©S¢ M. 10 (cont.)

. Satisfaction: Monetary rewards,  Gail (cont.): "They told me to come

.pride in self, self-fulfillment, . “In the next week—that there would

.a sense of contrlbutlng to soci- be a job for me. I feel that I'm

ety and a secure Jjob. " r1bu1£1ng to society and I feel |
- more complete as an individual.

I'm being trained for a.new posi-
tion right now. My employers are
very pleased with my work: Things
are really working out well -for me.
Jack, Judy and I enjoy being together
on the evenings and weekends."

/

" Dissatisfaction: Lack of monetary Kehny: "I really need a steady in-
~rewards and an insecure job future.. . tome if I’'m going to keep up my car
S o ) payments and insurance and have any
C - b o left over for a soéial life. "It's

T - -

. o /my senior year and there is the prom,
oo ' o " / dates, and lots of things. I thought
- : : : / this job at Alpine would be just the
! thing, smqg I could work ‘after school

/ and most weekends, but it's just not
: : - working out that way. You show up for
; work, and if there's not much of a
: crowd using the slopes they won't need

’ you all evening and there goes part of
: . o / the pay you were counting on. Of -
P C course, you can ski free, but I don't
4 . care much for skiing. What I need is
s - money coming in that I can count on
e v : ST /- and this just isn't getting it for me.
L "~ Sure hope I can find another job soon!"

n . 4 v
/ N §
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HOME ‘ECONOMICS RELATED OCCUPATIONS

' Hospitality Foods L )

Entry. level: Short Order Cook
. Domestic Cook
' Bus ‘Boy/Girl
" Hostess, = . ,
‘Dietician Aide .
" Pantryworker -
.Cashier L .
Waiter/Waitress
Home Dinner Specialist’

1 yr. or less training:
: - Head Haiter/waitress
Restaurant Manager
Chef o
School Cafeteria Head Cook
: ' Food Products Tester
. ’ Caterer

2 yr. program: Flight Kitchen Manager
Food Technician
Food Health Inspector
Reséarch Technician
Food Service Supervisor

‘Industrial Home Economist

School Lunch Prograp Director
Manager, Hotel - Resort

Dietician : o
Manager,?%?vision of Hotel — Resort

Housin Home Furnishings and Equipment

L yr. degrees:

Entry.level: Home Lightings Aide
. . Home Furnishings Aide
Drapery and Slipcovers Aide

1l yr. or less training:
Decorative Arts Craftsman
Decorator's Assistant .
Home Lighting and Appliance Assistant’
N

48




Se. M/ll- "(cont.)

Houging, Home Furnishings and Equipment“‘(cont.)

2 ym program: Window Display Designer .
| ‘Household Products Technician-
|/ ‘ Textile Technician
Scenic Arts Supervisor
-/ ) Color Coordinator -,
/ « Home Furnishings Sewing Specialist
// L, yr, degtree: Environmental Designer
R ' erior Designer
riif o Home Economist
 Home Service Director
/_ Textile Researcher

Child Development and Care Careers
Intry level: Child Care Attendants
gleacher's Aide
. “Home Health Aide
Nursery Food Service Worker
~ Playground Supervisor
Iunchroom Supervisor
 Babysitting

1 yr. or less trainings: ’
Licensed Family Day Care
ILicensed Group Care ,
Children's Wear Advisor
Toy Consultant

2 yr. program: Day Care Instructor.
Lo Nursery School Aide

" . h yr. degree: A Flementary Teacher ' '
: " Director of Day Care Service -

‘- Fashion and Apparel (Cloth:lhg and Textiles)
~_

Launderette Attendant
Dry Clemnier Aide

~ Fabric Coordinator
Tailor's Aide
Dressmaker's Aide

~ Fashion and Clothing Advisor
Model .
Bridal Consultant

49
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< W S. Mo 11 (COnt.)

<Ihshion and Apparel (Clothing and Textiles) (cont.)

1 yr. or less training:
. Cleaner and Presser
Laundry ‘Foreman
Fashion and Fabric Démonstrator
Fashion Accessories Advisor
Garment Fitter -
Wardrobe Mistress
Alterationist - -
. Tailor
Clothing Seamstress

2 yr. program: Dry Cleaner
: Dyer '
Cloth Designer
Weaving Instructor
—Textile Techmician
Laundry Laboratory Technician

—

L yr. degree: Textile Researcher
. " Home Economist
" Fashion Designer
Fabric Designer
Faghion ‘Merchandiser N——

Housekeeping — Sanitation

Entry level: Rug Cleaner (\N‘r?(O

Custodian
Maid

Window Washer
Housekeeper
‘Butler

1 yr. or less training:
‘Contract Cleaning.
Apartment Caretaker . .
Upholstery Cleaner
Home Furnishings Malntenance A:Lde

. Furniture Cleaner : :

2 yr. program: Executive Housekeeper
Institutional Housekeeping
Custodial "Service -
Domestic, Household and Commercial Aide

L yr. degree: Home' Economist &
' Home Service Director

L-31
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JOB FACTS

Job Title

Other Titles Used i L. ] ) ' .

JOb‘Responsibilities : 2 | IS

. 7 - ,
‘Salary Range: Minimum - Maximum Average bonus or commission

. Working Hours: Average number hrs. per, week __3 daily from to
) . Number of nights worked " .
.. Overtime: Never Seldom _ Fréquent

+

.-—Additional facts on hours: o .
Educational Requirements: Elem. School - ‘High”/School Post-Secondary
."College. Special courses required ‘

Job Experience: Previous, experience required? Yes No : e
_Acéeptable type and lenéﬁh T RS

Previous, jobs normally held : © 0\

Next job in line of promotion e )

Other promotion opportunities

Supervision:
Supervision of other positions X
Supervised by: Position ‘

Supervision is authoritative, worker makes no decisions
Worker is given some supervision :
Worker makes most decisions herself/himself

*

Fouipment Used:

Relationship to Other Jobs: Persons contacted regularly as part of job:
+Within the business Outside -the business

Special skills‘reguired:

Use of Basic¢ Skills: Mathematics .
Written Communications = Public Speaking
(Use reverse for additional information.) ‘




8.
9.
10.
11.

12.

M. 13
o WORKER VIEWPOINT

.~ oy,

L&

LN

th'arg you working?

How did you get this job? Was/it the kind of job you had planned on

gettlng while you were in schv-l°

_What did you think the job would be like before you got it?__

e

Is it different from what you expected? If so, how is‘it different?

What are some of the abilities that a person needs in order to do this
work? '

How much freedom do you have in determining how hard you work?

—t

What are your greatest satisfactions from having this job?

What things about the job do you like least? _

s

What do you see yourself doing ten years from now?

il
Based on your experience, what information or advice would you give to
someone who is still in junior high school? _

How has this job affected your life away from the job?
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-UN!TT!TLE LOOKING AT FOOD SERVICE .

'UNIT FOCUS: The focus of this unit is the exploratlon of various food service occupatlons Through study
trips and simulated experiences, students have the o?portumty to become acquainted with several -
occupations r to the preparation and serviece of food in tzuantlty Instruction is planned to
familiarize studénts with those areas of study which are basic to several food service octupations.

.Included are sanitation, service: of food, safety, job satisfactions and greparatlon for various jobs.
. Basic food preparation techniques, use of equlpment and cost contro are included in the unit but
are not major points of emphasis.”

RATIONALE‘ Food service is one of the nation’s latgest industries. Most people wﬂl have opportunities
to patronize one or more types of food service establishment and, in addition, many individuals
may be emplo in the food service industry. Knowledge of the types of operatlons, procedures
related to production and serving of food, and an awareness of occupational opportunities can be
beneficial to individuals as they make cholces regardmg food service estabhshmenj:s to patromze
and occupgtional choices. -

dJunior high school students frequently have an interest | food preparatxon and -consumption..This
unit recognizes this niktural interest and attempts to help sjudents expand and broaden their points
of view in the direction of occupational choice.-The unit can assist students as they begin to'examine
and explore ideas about work and job satisfaction. The unit should pravide opportunities for all

students to succeed at a variety of tasks thus building self-confidence as well as personal knowledge
.of strengths and interests.

N

<

STR.UCI‘IONAL OBJECTIVES: . N
Comprehension of the characteristics of quality food service operatlons :
Knowledge of the major types of food service operations
Kngwledge of the factors which are related to the growth of the food service industry in the Umted

tases
Comprehension of the scope and level of occupations included in the food service mdus*ry
Willingness to explore occupations in the food service industry
Appllese:lmowledge of principles of sanitation to food handlmg procedures and housekeepmg
procedures
Applies knowledge of principles.of personal hygiene to work in the food service industry
Values sanitary food handling and housekeeping procedures
Applies knowledge of techniques of table setting and food service to various food service s1tuatlons ‘
Comprehension of customary courtesy and etiquette in serving customers
Willingness to respond to customers in a courteous -manner - @
Willingness to practice customary food service procedures
Comprehension of the effects of portion control on success of food service operation -
Willingness to employ portion control procedures -
Comprehension of selected preparation.techni ues o . o
Knowledge of the purpose of food cost’contro : %
Comprehension of the procedures used to determine foad pnces*charged ' : R
Knowledge of personal qualities, skills and interests
Comprehension of the factors which contribute to ]ob gptlsfactlon s
Comprehension of the relatlonshxp of education and’bxpenence to employment and.-earnings in the

food service industry

EDUCATIONAL BACKGROUND: It is suggested that this unit be taught to boys and glrls who have a -
basic understanding of food preparatnon and have some fam1hanty with food preparation from a%\

'+ experiential base.

SUGGESTED TIME: 6 weeks. N : | ‘ L ‘ é

N
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* SUPPORT

C_ONCEPTUAL CONTENT PUPIL-TEACHER INTERACTIO“N MATERIAL
Pre-Teaching: ge for a study trip to be taken
: : the second or third day of class to any type of food ‘
: ’ : service establishment which employs several levels -
- ' _of workers and which would be a positive example of
. ’ a well-managed establishment.
ie., hosp1
- ‘ nursing home . : .
Review notes to the teacher. . R SM.1
- ffhe purpose of the study tn? is to acquaint students -
) with the general operation of the establishment and
N with the various teams of worketq‘md tasks they
perfoxm. g
Introduction: Write the word “SERVICE” on
v . - -~ chalkboard or overhead transparency. Ask:
. : - What does the term service mean?
) What types of services are there?
* Who are people that provide service?
) L "~ What is a service station attendant? .
Serv1ce is defined as work done or - ‘
duty performed for another or
others. : -
Anyone who performs work or a : ' ' o o
duty for another person or persons . g -
is providing service of some sort. ) )
Types of service may include: _ : . .
G - laundry - ' . o
- car repair ’ ; . ’ ‘
shoe repair o . . )
food service . . ook, ’ s ‘ .
b A service station attendant is one- " , e S
who services autos, buses, trucks - ‘a
and other motor vehicles with ”
fuel, lubricants and accessories. . Ce
¢ L . ' Aal the word “FOOD” to “SERVICE” and indicate
e that the next unit which will be studied is “The
: : ‘ World of Food Service.” Ask:
The work or duties which are done AWhat srevices are performed by the food service
by the food service industry for: R mdustry" ,
others includes: .
preparation of a place to eat Whafwork is done by people who are employed
preparation of food «in food preparation and service?
serving of food
cleaning of areas and utensils List student,responses on chalkboard .along with the
~ used in food service . term “FOObSERVICE ”
planning of foods tdﬂbe served
purchase of foods i .
Pre-Teaching: Collect copies of local or large city
, newspaper in which food service establishments arg
advertised. Collect articles which refer to institutional . ]
food serv1ce establishments. ‘ ‘%
i.e., narsing home L : .
hospital : : :
school




.

- CONCEPTUAL CONTENT - "

Kast food service prowdes limited

© variety in selection of faods, "
iimited service and may\combme
customer self-service with

- waiter or waitress service. Customer
turn-over in thlb type of operatlon
is rapid.. 2

Family restaurants provide a wider
variety of choice of foods, waiter or
. waitress seryice, and a slower
paced atmosphere.

Luxury restaurants provide unusual
food choices, wide variety and
excellent service, both in quantity
and quality. The atmosphere is
relaxed and the decor unique.

The general type of food service
-~ which provides service and food
for profit is the public sector.

Institutional fog% service refers to
feeding operatiofis which exist as a
supporting service. Profit is not
the reason for the existence of an
institutional food service.

Examples of institutional food

service operations include: |
schools
hospitals
military

¢

- differences among establishments by asKing:

- - — S SuPPGRT

PUPIL-TEACHER INTERACTION MATERIAL

Ask students to name specific food service
establishments at which they have eaten. Pass out
newspaper ads to increase diversity of ideas. List
responses on chalkhoard.

When a variety of specnflc establishments have
been listed, ask:

Which of these eating places are similar?_
Why do they seem to be similar?
Encourage students to identify similarities and

Where is food sery_ed? . . .
Who serves the food? =~ - ‘ . . Va

o How is the food served? . R
~How many different types of food are served?

How much time does it take to be served?
How many people can be served at one time?
What is charged for the food and service?

As students group specific establishments together
which represent types, identify basis for groupings :
and names which may be given types of establishments. o

The specific examples whlch students are likely
to list will probably be of operations in public
sector. Help students to clarify major differences.
and similarities between public and institutional
food service.

Explain and illustrate the various specnfu. types of
institutional or non- proflt feeding units.

)

Pre-Teaching: Review Types of Service Units and
Teams of Workers.

<z
=N

Prepare coples of “Gettmg Acquamted w1th Food
Service.” -

o7
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—yg T e < SUPPORT.
CONCEPTUAL CONTENT . PUPIL- TEACHEH INTEHACTION o MATERIAL
Transition: Explain that the class will simulateé a ) ‘

food service establishmient and, a8 students, they
will have the opportunity to work in several jobs.

o

/\n

Ask:
What jobs are available in.food service? ) . .
, What jobs do you know are a part of food semce?
~ List student responses on chalkboard or overhead
S Aransparency. -
A ' ~ From the list of jobs formulated by students, idehtify
N L ..« those associated with the front of the house. - ‘ .

; «» The part of the operation which - Explam the meaning of the term “front of the . S
includes the reception of : . -hoyse.” I't L
g‘:gzc;;nm and trl;e g}kfg‘g dolts; : ' Identlﬁfy }obs associated with the “babk of the house” '
called the “front of the house.” - Operation. ‘
The workers who are involved in Identify the general types of work mcluded in the
the front of the house operation - back of the house operation.
include:

Manager -
Host/Hostess S
" Cashier . ‘ ~
Waiter/Waitress o -
" Bus Boy/Bus Girl . . 3
Counter Person _
. The part of the operation which 1 ' o L . S A
includes the storage of food : ‘
supplies, preparation of foods, )
Iecord keeping and cleaning of
- Pment building, etc is called . : :
. the back of the house.” . ’ : vd

The workédrs who may be involved -
+ in the back of the house operation
include:

Manager :
' Chef or Head Cook
- N Assistant Cooks ..
Baker
Assistant Baker
Kitchen and Pantry helpers
Head Dishwasher or supervisor
of dishroom v
" Dishwasher, pot and pan washer

-

Transition: Before we eg'm the operation of our
class food service’operdlion, we will take a study
trip to a local food serfice establishment.

Each of you will have the chance to study a ) "
particular team of workers and a particular worker.

(Assign students to teams of workers and a
particular worker, or allow students to select teams
and workers.)

.Familiarize students with the study trip guide,
Getting Acquainted with Food Service. Guide
~ students as they participate in study trip.

If a study trip is not possible, pictures and teacher
. ‘ - explanation may be used to acquaint students with
' ' ' conceptual content. An establishment familiar to N
. - most students might be used to illustrate various (
, teams of workers and specific workers.“The school )
- cafeteria might also be used to illustrate the same
segment of information.

5-4




SUPPORT - -

~ CONCEPTUAL CONTENT ~ PUPIL-TEACHER INTERACTION - MATERIAL

_ ; Following the study trip, students may meet in
’ . team groyps to summanze ideas gained on study trip
regarding:

- = Note: The conceptual content workers in each team in the pamcular
" for this section appears in chart establishment visited
form in the support section . major duties of specific workers ,

entitled Teams of Food Service
workers . information of particular mterest about the

operation wsxted o
( . ' Each team can report to the entire class.

' Pre-Teaching: Prepare mini survey form for e S.M.S R
students to use in interviewing several individuals. ..
Prepare large recording chart on chalkboard.

Transition: A first step in setting up the class food
service establishment is to decide who the
’ customers might be and the kind of food service
: they are willing tp patronize.

* Who could be customers of the class food service?
' Accept students’ responses.

To find out méte about the people who are food
service customers and why certain types of
establishments arewsll hked we wnll do a
customer survey. =

Give each student a copy of the mini survey and
explain the procedures for gathering information.
Encourage students to mterv:ew persons of
different ages.

) Survey is to be completed as an out-of-class
’ .- ’ assignment. Some students should gather mformatlon
from adults who may be customers of the ¢lass b
food service project.

: Divide students in groups. Assign them to a
g customer age range. Collect data sheets and distribute
i \‘fq to groups matching age of customer.interviewed
: to the student group assigned a snmx}ar age.

Direct student groups in summanzmg reasons
individuals identified for choosing particular R
food service places. - . -

,,«

Each group may report sum’mary ideas. Record :
on chalkboard. L)

’ ' : ' Students inay tabulate.,mformatlon on transparency o .
. _ . master or chart similar to6 the following example: oo oo

" Number of Times per Week Food Is Eaten in a

Food Service Establishment " \ g

L4

RaceN| 13 | 46 | 710 [1115[1620 '75

5 v | g

09

DEJ:"




A}

.CONCEPTUAL CONTENT

Some factors which encourage
people to come to an eatmg
establishment are:

Food tasty; served attractwely
-generous portions v
. reasonable p¥ices -

Sun'oundmgs Spacxous‘
clean :
“nice decor
entertainment
provided
comfortable
- atmospliere
cohvenient

Employees good service
. frlendly

" . courteous

:{ :»“ - prompt

g 4
lpment away from home has.
:wpeqt impractical tc}(go home for.
Al e

: Bmployees seek one of
. severdl types.of food services to,
provide them'with food at ;.. . - °
e 1able Tost with quick and
o pléasant Service.
““Xdividuals living llnfresldenCes whxhh\
. do ot provide food pieparation
‘ ‘faxithtxes has fostered the growth -
. ;' P he food service industry. i.e’,-

Lt rmitories, hotels, matels, I
& é pitals, nursmg hqm s, mxhtary

i

L4

o *Food service (on planes, ships,
foy perfons who tra\ial
- everpedto meet

/eons mptlon of food prepared away

from the home has becagne an-.
. .economic possnblhty for morg,
‘ °peo.ple due to ap afflugnt economy.

.,',;,, ‘People who have prev10usly been '\
t 4 -respd\}hnble for food | .preparation’
.+ in'the‘home ate, reasmgly being

Y

What food serﬁce busme@s are tHere locally?

bility of indiyiduals ..,

PUPIL-TEACHER INTERACTION

N = number of individuals responding in each age
range

When information is recorded, ask:

What agfe gr;)up appears to eat out most often?

Least o h‘% 4
What fac might explam the dlfferences?

"‘,..L

‘e 9

:,

What qualltnes do people seek in food service
cstabllshments they patronize?

What differences appear for people of different ages?

What quahtiee are important to you to find in a
fqod se.rvxce operatlon?

£
. e, ~
1

b i
v . . 'l?

.‘}

'I‘mnsltxom queqent yéars the food service industry

, hab grown until it is one of the largest businesses in
-* thecounfry. ¢ U .y

- . 3 RS W
@

@ . 1/)

' Why are there dlfferent kmds o&food semces

operat@s{’ .o . :

e ' -{“

e
=%
L]

, employed ouﬁd the hiome, -,
: e <ty
N “p R s @ Pre-'%eachmg Rewﬁwfpp&t matenals related to
b Dot .%2 » {inits of service, tedls of employees, suggested
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_“ CONCEPTUAL CONTENT

)

.

Y

Sanitation is the work of keeping
things clean. Sanitation means to
keep harmful bacteria and germs
from growing and developing.

There are economic, aesthetic, and
health reasons for sanitary food
control. Fhe laws and regulations
are intended to protect the public,
not only against injury to health
but, also, against fraud and deceit.

K

‘ ‘ ’ . SUPP?MT
PUPIL-TEACHER INTERACTION MATERIAL

unit of service to be simulated

meal and menu to be served

customers to be served (type and number)

teams of workers and specific jobs required to
operate the establishment

Prepare job applicatipn forms and schedule for
personal interviews, if you find this appropriate.

Transition: Present the plans for both simulations
to the class.

Explain and describe the major components of each
simulation. Encoura%e class members to eXpress
their opinions of each simulation. N

Reach a consensus.as to the simulation which will
become the first class project. :

Following selection of simulation for the first class
activity, identify the jobs which will be available
and the major duties of the various employees.
Illustrate with transparencies or bulletin board
display.

After completion of job descriptions and . .
clarification of duties, each student should complete
a job application form and give it to the teacher

" manager.

If interviews are to be held, it may be appropriate
to schedule a group of four to five during several
class hours while continuing instruction in the
other areas. : :

Select students for various positions, and notify '
ents of their employment as soon as possible..

identifies the factors which influence customers’
choices of eating establishments.

Pre-Teaching: Order film, slide set or transparency
master. Preview and prepare study questions to
accompany film or visual aid.

Transition: Define sanitation. Several of the ideas
which the class identified as affecting customers’

choices of eating establishments are related to the
cleanliness of the establishment, food, dishes and

employees. .

View film. Lead discussion of questions with ¢
students. EmphasiZe relationship of cleanliness

to preventing harmful germs from being introduced
and allowed to grow in foods thus causing harm to -
persons eating the food. o ,

Following the film, the:class members may make up
a set of rules for workers on their team to observe
‘while working in first simufation. {Students will need
to know job and team to which they have been

assigned.) . , /c\
61 o
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CONCEPTUAL CONTEN;

Food-borne illnesses usually résult

_from the introduction of causative

organisms.into the food either
through:

handling. of food, utensils and
tableware, or

contamination of food or !
serving utensils and
tableware through oral or
nasal discharge.

The keys to a safe and sanitary
food service are healthy employees
who are properly trained in safe
food handling and who practice
good personal hygiene. A great
many cases of food-borne illnesses

are traced to the human contamination
* of foods.

Hands become soiled in performance
of routine duties as well as before ™
work and after visiting the lavatory.

- Therefore, frequent and thorough

washing is necessary to destroy
bacteria.

Clean hands, clean clothing and
hygienic practlces reduce the

. likelihood of contaminating food

and drink and food contact surfaces
of equipment, utensils or single -
service articles.

No person should work in the area
of food service while infected with
a disease in a communicable form,’
while a disease carrier, or while
affected with boils, infected
wounds, or acute resplratory
infections.

In addition to being personally

" clean and well groomed, the food

service worker should observe the
following p_ractlces of safe food

~handling:

Be sure hands are throughly
clean ’

‘Do not cough, sneéze, or clear

mouth or nose near food or dishes. - i
Use a disposable tissue to cover
mouth.

Keep iiands and fingers-away from
hair, face, nose and mouth where
food poisoning organisms may be
picked up and transmitted to

“ foods.

Avoid touching faod with hands
during preparation and serving.
Use forks, tongs, spoons for lifting

in order to prevent contamination of

" food.

o - SUPPORT-
PUPIL-TEACHER INTERACTION

MATERIAI

Share rules orally. - “ ‘

If time permits, make arrangements to mtenheW a
foad service manager to determine sanitation
practices followed in her/his establishment

“Suggested personnel to interview»

school cafegia manager
lunch counter owner
grocery store manager
drive-in restaurant owner

Ask:

:iNhg)t happens to the leftover food at the end of the
ay?

Wh‘o checks to see if the business is sanitary?
Where are the foods stored?

Are chemicals put on the utensils or equlpment
to make them sanitary?

What does *“‘sanitary’ mean?

Do people have to wear hair nets?

What good does an apron do? It gqts dirty, too.

5.8 . ‘ -
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e o SUPPORT
-~ CONCEPTUAL CONTENT Pl._lPI_L-TEACFf!ﬁ INTERACTION MATERIAL

Pick up serving and eating utensils
by their bases or handles.

Do not taste food with ladle or spoon .
used in food preparation or service.

Wash utensils for tasting between

tastes.

Do not eat*food or chew gum in the

food preparation or service areas.

It could lead to unsanitary food ,'
handling.

Pre-Teaching: Review section from resource unit in

Food Occupations on Washing Multi-use utensils by
_-hand.

Assemble supplies and equipment for demonstration

of sanitary methods of doing the following tasks:

garbage disposal
' cleaning equipment
maintaining and cleaning floors and counter
- spaces
- Arrange for a study trip to the cafeteria dtshwashmg
facilities.

Sanitary housekeeping pm)tlces ‘ Conduct study trip to cafeteria. Identify procedures
are essential to food sanitation." used to insure bacteria-free space and equipment

Clean, sanitary dishes contribute in the faod service area.
to bacteria-free food service. If

not properly cleaned and Kitchen supervisor may explain and illustrate
sanitized, utensils and equipment procedures.
used in preparing, serving and o
storing food will contaminate it. Demonstrate sanitary practices to be used in the
Manual dishwashing can be classroom simulation related to garbage disposal,
divided into three sgteps: ceiasag;sg:t:g, cleaning and maintaining space and
1. prewashing .
2. actual washing
3. care after washing
Washing dishes and food preparation
utensils has as its main objective the ,
removal or destruction of an
environment conducive to the .
growth of micro-organisms. - .
Pre-Teaching: Prepare crossword puzzle. SM.9
Prepare transparency of diagram of placement of S.M.10
. utensils for an individual place setting. Drawing -
could be done on chalkboard or a flannel graph
. _prepared.
Table settings are designed for the Transition: Refer to visual of factors which affect SM.8
comfort and convenience of the customer choice of food service establishments.
customers or guests. ) Py
Cleanliness, orderliness and When individuals were interviewed regarding factors
completeness in table settings which influenced their choices of food services to T
. are related to the comfort and patronize, many of the comments were related to the
convenience of the customers. ~ service which they received. ,
Table settings follow a standard :
pattern, although there may be Recall and state some of the comments.
some variation due to the policy .
of the particular food service )
establishment. .
5-9 ’
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CONCEPTUAL CONTENT PUPIL-TEACHER INTERACTION MATERIAL
: Each of you has prohably had some chancg to
serve food. To find o\t what you already know, ‘
The space allowed for an individual will you complete thigcrossword puzzle. ‘

place setting or cover is 24" by 15”. Give each student a copy and allow time for
This amount of space l_%ives the diner completion of the activity. Students may use -,
room to eat-in comfort. resource books if you find this appropriate.

. Dishes and flatware are placed Present transparency of place setting and placement
_about 1” from the edge of the of utensils.

table, counter or placemat. This Utllize the questions on the crossword puzzle to#

location is at a comfortable h .
distance for use and is not likely . ;girg?;:%esﬁm;:nd placement of various parts of

to slip or fall from the table.

The following guides for setting a As each rule is presented, encourage students to
cover have been agreed to as the consider reasons for the particular rule and
usual manner in most of the U.S. relationship to comfort and conVenience.
Variations which provide for the
comfort and convenience of the
. individual being served are ‘ -
acceptable. It may be approprijate to omit some of the more

Knives are arranged on the right detailed aspects of the cover until students serve a

side of cover with cutting edges menu that requires these items. .
toward the plate. . .

Spoons are placed to the right of .
knives. _ |

Forks are placed to the left of the
plate, tines up.

Flatware is arranged in order of use, ‘ .
working from outside in.

The napkin is folded and placed to
the left of the fork, with the open
edges nearest the fork, so it is
handy to pick up and unfold
easily.
" “The water glass is placed 1”’ above : : :
tip of knife. .
Bread. and butter plate is placed at ‘
left, just above fork.

Salad plate is placed at left of fork,
2-3" from edge. (May replace
bread and butter place space, if
none is used.) '

Coffee cup is generally placed to
the right of the water glass, orit is
placed to the right of the knives _
and spoons. The handle of the cup A . -
.should be turngdl to the right. L4 .
.. Dessert flatware is generally brought
© in with the degsert. A dessert spoon
_is placed at the right of a cover and

. a dessert fork at the lgft. o

Pre-Teaching: Prepare copies of the menu which will S.M.11
be served in the first simulation experience or use
those suggested in Support Material.

Prepare a sample customer receipt.

Assemble several large or medium sized trays and
other utensils required for serving the menu.

- Divide students into groups designated as customers
and waiters and waitresses.

- - 510 o
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CONCEPTUAL CONTENT PUPIL-TEACHER INTERACTION ~ MATERIAL

Each food service unit determines
the style of service that will best Transition: The job of waitress or waiter or
fit its particular operationt counterperm is one which is available in many food
An efficient, inexpensive, and service operdtlons.
easily learned food service for
a table or booth service unit is
- the American style seryice. The Today we will learn something abou’ the work of those
food order is portionelonto persons who serve food.

plates in the kitchen, carried
on trays to the tray stand, and
placed before each guest.

Place food so heaviest load is o
nearest shoulder, both before - ‘ '
serving and after picking up '
soiled dishes. Place all handles
towards center of tray. Place
articles with liquids at center of

& 5

tray.

When carrying the tray in front of : .

you, place heaviest articles in the Direct several of the students in the customer group
centel. Place flatware together. Do to be seated at the simulated booth or table.

not overload. Explain the major fegtures of American service.
The manner in which food is served

and the comfort of the dinercan

accent a meal. Customer satisfaction Wlth students taking the role of customers, walk

is related to efficient and courteous through the procedure for taking an order, serving
service. the food and clearing the table after service and

By serving food neatly, a waiter or presenting the check.

waitress can maKe the establishment

seem more attractive and appealing. As procedures are ldentlfled and illustrated, remind
Do not drip or spill food on . students of the relatlonshlp of procedure to customer
customers. Serve cold food cold comfort and convenience.

and hot food hot.

Food should not hang over plate.
Use a large enough plate. Place
foods on serving plate so they do
not touch’each other. No stains
or fingerprints should be on plate
glasses and flatware..

Procedures for table service:
All food is served from the left side,
with the left hand.

Beverages are.served from the nght .
side of the guest wnth the right : o
hand. \ : :

Dishes are removed from the guests’
left side, using left hand.

~ Beverages are removed from the
right side of guest, using right
hand. o , :
2 L ) ‘ Following the role-play, have students work in teams
to practice taking orders, serving and clearing.

Circulate as students practlce and give appropnate
feedback.

At thgconclusion of the student practice sesgion,
haveudénts identify aspects of the work they
enjoyed—aspects which require further practlce

4
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SUPPORT

students view.
Prepare copy of non-standardized recipe.
Prepare copies of Recipe Study Form. »

Transition: The standardized recipe is a key tool in
the preparation of tasty and attractive foods.

LN Have students examine sample of recipes and identify
the kinds of information included in the recipe.

Record major categories on chalkboard. .
Show example of non-standardized recipe. Ask:
How does this recipe differ from those we just

. CONCEPTUAL CONTENT PUPIL-TEACHER. lNTERACﬁON - MATERIAL
' Pre-Teaching: Secure standardized recipe for family SM.12 - ‘
and quantity sized cooking. (8chool lunch progirm\) S.M.13
Prepare copies for students or prepare visual which

examined?
A standardized recipe is a set of - , :
directions for the preparation of ‘ ) /
a particular food. . - - '
The rec‘ijpe which has been :
standardiz

ed provides the following : ‘ J :
types of information: . Explain to students the process used in the

Amount of ingredients either by development of standardized recipes. ;.
weight or measure in order of use. . - v ™S
Step-by-step method for combining
ingredients. - :

" Temperature and time for cooking
ingredients. . ' :
Size of utensils to be used for baking . (

and amount to be put in each
container.

Size of each portion.

Number of portions per recipe:
Experimentation and testing has ,
-gone into the development of &= . )
standardized recipes to insure that .

the amount of ingredients-and-
method of combining the
ingredients will produce the same
kind of product each time the
recipe is used.

A high quality productofa -
similar type can be produced each
time if the standardized recipe

is used correctly. -~

v

Provide each student with a copy of the recipe
study form. Familiarize students with the form and
o have them identify various aspects of the several
‘ ‘ recipes. Recif?es may be foods which are to be
: prepared in first simulation. . :
As recipes are choserf to be used in the preparation
of foods, the teacher may find it helpful to use
\ _ ' the'suggested analysis form to insure that the
' : students have had the appropriate instruction.
Students may use the form to familiarize themselves
with the recipes. - ¢ .
.+ Pre-Teaching: Collect standard measuring equipment, ‘
a balance scale and ingredients to measure.

5-12
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——-CONCEPTUAL CONTENT PUPIL-TEACHER INTERACTION " MATERIAL ¢
A standardized recipe is helpful in _ . :
) the preparation of consistently ,
high quality foods when the cook
or food preparer understandp the

meaning of the terms and-ifmbols
used in the recipe.

Standardized measuring utensils and
ways of measuring are used in the ! . >
development of standardized recipes. )

The measuring utensils include: Expl:(ljn and dgmon:trate the use of Standardizgd v
: ; procedures and equipment. Relate to terms an <
dry measuring cupe . abbreviations stugents have identified in recipes.

liquid measuring cups
measuring spoons for measuring )
less than % cup of all Ex‘flain the effect of variability in measurement
ingredients ' 4 : and procedure of the preparation or the quality - . o R

Standardized techniques (ways to . of food in a quantity food preparation operation.
handle and work wit ingredﬁznts) ‘ ‘

have been developed to insure that Customers expect the same product from the

" the same amount of the ingredient establishment morning, noon and night although
will be measured. = = the employees change.
Standardized techniques have been If necessary, provide opportunity for students to
developed for the following v practice measuring ingredients. ’ )
ingredients: ) » ' ,

flour : g .
. granulat.ed sugar Dlustrate the use of a scale for measuring and point Y
rown sugar ' out that it is used;jm quantity food preparation.

confectioner’s sugar
solid shortening .
liquids N,

| Indftiantity food grebaxation (which o R ,
is used in the food service industry) _ : :
ingredients are meastired by weight.

\ N l’ . - v ’
. Portion control means that the Pre-Teaching: Assemb}e examples of portion control S.M.14
specific size of the portion of each _devices. .
ood is regulated and controlled. Review case situation. Modify to meet students’
Each portion of food is the same needs. Prepare copies for students.
. X

for each customer whenever that

. particular food is.served in the _

establishment. ‘ [ -

" i,e., size of cookies ‘ - . ' .
piece of pie ' R
amount of filling in a sandwich . C

Portion control is based on the Explain and illustrate the meaning of portion control.

number and size of servings a recipe

is developed to yield. '

Portion control may be in terms of Present case situation to students. Read aloud.
number and size of scoops, ladles, ‘

weight or size of special cutters _

designed to control size of portion. As students suggest possible actions which Joe might
Without accurate and careful take, record ideas on chalkboard. .

portion control, customer

satisfaction may be lessened. Encourage students to suggest a number of alternatives. t
Inadequate portion control may . ™

mean that the operation will lose - -  When alternatives have been listed, examine ﬂch

money and fail to earn a profit. alternative. Ask: .

If a business fails to operate at a _ What effect might this action have on other customers?
profit, workeérs may he laid off or - -

replaced. .

o | . 513
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CONCEPTUAL CONTENT PUPIL-TEACHER INTERACTION MATERIAL

What would you think if you were a customer and (
observed Joe's action?

What would Mr. Rogers think?

.
If you were Mr. Rogers, what would you expec
Joe to do? Why? .
If Joe took this course of action with mln?' "
custpomers, what might happen to the profit the .
Ca lunch counter gperation makes? v
' : Following the examination of consequences, have 1
: . each student write down what he/she would do and
why. If these statements are collected, do not have .
students sign their names, as they may feel pressurexi
to write what they think you expect rather than ’ . o
express their own ideas. :
~'  Safety is an attitude of concern " Pre-Teaching: Order and preview one of the SM.17 lﬁ
for one’s well being and for the suggested visuals dealing with safety procedures. e '
well being of others. _ Divide students in teams to which they have been
Safety is a willin?ness to follow assigned for the first simulation.
R procedures established to prevent ‘ : ‘
injury to persons or things. Transition: When workers are unfamiliar with
Accidents occur when safety equipment and materials, accidents may occur.
measures are unknown or those that As you watch the following visual presentation,
are_known are not practiced. identify and list potential sources of danger or
‘K“:;R ie \ : : accidents and the possible precautions which
huma;nl_t?en;;(;'or:t;ll%;;:“t s:;nsie?jf might be taken to avoid the accident.
Selectifig appropriate tools and . Suggest a two-column form: ‘
using them properly can contribute - o : ‘
to safe food preparation. Potential Hazards Precautions ' :
General Kitchen Safety Rules are: : ,
E}:?p‘“‘l’ afplace for setting hot. Following the viewing of the visual, have team of
, lngsth)e ore remgvmlg them = - students identify those hazards and precautions
rom the oven or broiler so as . which are related to their job assignments.
not to burn the counter top or
the hands. . :
Dry hands before touching
electrical equipment, outlets . , .
or plugs. ) IR ' , ¥
Use the plug, not the cord, to Circulate to groups and assist them in the '
connect and disconnect appliances. consideration of all pogsibilities. : \.
Keep spoons out of electric mixers :
and blenders. . ,
Slice, dice and chop on the cutting
surface. .
When taking lid from pan, tilt lid
up and away from you. ,
If grease catches fire, turn off .
burner and put lid on pan. : : ,
Unplug electrical appliances -
hefore trying to remove food
from them. SRR ;- , . S .
Turn pot and pan handles toward - 5 . . g\
the center or back of the range. g - L ' ¥
Allow pans which are very hotto + &% - . o
, cool before adding cold water. — A~ AR e _ ‘
~,  Keep cloths away from the range, 6 S ) . ';,' A

i.e.. hot pads, towels.




CONCEPTUAL CONTENT
Wash knives individually.

Keep cupboard doors closed when
not 1n use.

Job satisfaction is the condition
resulting from finding pleasure,
reward, and satisfaction due to the
condltlons which exist in the wo:k
situation or envu'onment

Factors which influence job
satisfaction may be: "

money earned
- material received “

social contacts with other
employees, employer or clients,
customers, or absence of need
- to have contact .

psychological rewards - sense of
achievement, power,
independence; self-direction

physicel - activity level and type;
..comfort in the climate or
-sun'oundmgs

Job satisfactions are dependent
upon the individual’s value system.

Each individual considers different
factors important or desirable to
find in a work situation. .

A career is an individual’s

lifelong work or occupation. A .
- career can be made up-of

several jobs or a single job,

which may be paid or unpaid.

+A job is the specific work that anv ‘
“individual may be doing at a
partieular time.

e.g., A person could have a food

. service career and have been
employed in several specific
jobs in the industry, such as
bus boy, waiter, cook and ¢ .

s~ manager. gt

.- A person would have been

waiter/waitress at one or
more éstablishments for
their lifetimes.

A career ladder is composed *
of a number of related jobs

in sequence from simple to
mor® complex responsibilities. -

= . o]

ks . N o 'Y

‘from a career?

% - : 7 SUPPORT

. PUPIL-TEACHER INTERACTION MATERIAL

-

The first simulation can be carried out at this point - '
in the unit. -

Pre-Teaching: At the conclusion of the simulation

experience, students can examine the concept of

job satisfaction and identify the particular aspects .
of the job they completed which they liked and

those which were disliked.

Collect: p1ctures of persons in different occupatlons

including some in food:s e. Collect or write
descriptiong of the work dcne by the workers in the
pictures.

Prepare job satisfaction form.

" T¥apsition: Today, we are interested in findlng S.M.15
“otft how you feel about your first job in the food

service industry. Please fill out part I ot_‘ this page.

Orally share students’ reactions. Identify factors
which contribute to their satisfattion With the job.

Identlfy several students who had similar jobs. = .
Compare their reactions to the jobs. Pomt out
similarities and differences.

* Use pictures to illustrate other factors which make

a job satisfying which students may not have
experienced 1n their first job. <

Transition: Wnte the words “CAREER” and “JOB”
on the chalkboard. .
Ask: ' - : ’ &
Was the work that 3fou did 1n our food service a job
or a career?

Why do you consnder it aJob" How does a job differ s

Accept student ggsponses

terms.

~ To further clanfy the meaning of the terms, prepare

and read a.case study to students that illustrates

a career and a number of specific jobs. Case study
may be one in food: service or in another area that -
would be familiar to students

Students may interview a Earel‘ﬁ sibling, friend or
other adult to determine the jobs the individual has
held and the career ladder or ladders to which those

. - jobs are related.

Class members may share findings from interviews.
‘Encourage students to relate their interview findings _
to the conc?t of career ladders and the factors . ¢
which influénhce progressmn on the ladder. ;

515
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Progression on a career ladder
usually'means that the worker
has increased knowledge of the -
work, may have more work
experience and may have
additional training for the job.

The price charged for food
obtained through food service
establishment$must be great
enough to cover the costs of
production.’

The following costs are part of
the total cost of operation of a
food service establishment:

1ngred1ents

buildings, equlprnent

costs of maintaining space and
facilities

labor = | |

Determine the cost of the amount

- of each ingredient used in the

recipe. )

One method of costing food items
is*based on the followxng general
formula:

-We charged $

Lo . \

SUPPORT
MATERIAL

o

manager R
.cook ‘
waiter/waitress - -

PUPIL-TEACHER INTERACTION

busboy/girl
dishwasher L -

Pre-Teachmg Assemble cost figures for 1ngred1ents
used in preparation of foods in thesfirst simulation.

Transition: As we were getting ready for the
simulation, someone asked- several times, ‘“‘How
much we charge"" v

As we talked about factors whnch make a job
satisfying, wages earned were mentioned. *.

What relationship rmght there be between prices T
charged and wages?

What other costs do the prices charged need to

~ cover? .

Think for a momént: What equipment and materials
need to be obtained and paid for when a.food service
operation begms"

What costs other than ingredients and wages of workers
are there each dg the food ‘service operates"

— per serving of
Let’s find out whether this was enough to cover costs

of production.

Hlustrate and explain the procedure for determining ‘¢
cgst of ingredients in one of the foods prepared by

the class.

' Divide students into groups and have them determine

cost of 1ngred1ents in other foods f)repared

cost. of o cost Using cost of 1ngred1ents figures determined by class
1ngredients + labor + over- of groups and arbitrary figures for overhead and wages, -
. in food head = pro- complete costing of food per serving.
, v g‘;g’ Compare actual cost per semng to price charged
: per
serving

Profit is the dlfference-m dollars
7. between the selling price and the cost

'\M "i

Did the operatlon mak-e p break even or‘lose

s . . of prodnctron when the sellmg‘- “money? ) - _
- price is more than cost of ‘ : R
production. Owners and managers of QOod senrce operatrons 4,'3,“.._” -

- often add a certain amouﬁﬁbeyond the cost of’ R
Loss is the difference in dollars * production to the price chi#fged., o

between the selling price and the o
cost of production when price is

less than cost of production.

. !

® "'a:\ l ’::_"

llustrate what price’ wowfd be charged if 100%, SR "
50%, 10% profit were to be made on a class . T et
prepared item. .. o 4

+ . Ve - . ; \ ,95-/- .
. i B S : -
) . v ) : - ;o . " v




CONCEPTUAL CONTENT

La . -,

The owner or manager together
with the head cook or baker are
responsible for determining the
cost of food items.

Each worker contributes to- productlon
" or service of the product.

If the worker fails to perform or
makes an error, this is reflected
in the quality of goods or service
provided.

A product which cannot be served
results in money being lost.

L §

S

- The qualifications for different
jobs varies with amount of
res onsibility to be assumed by the
ividual employee.

Generally, the more managerlal
responsibility and decision-making
required the more formal training
and experience requrred

As the managerial respon51b111t1es
increase and training required
_increase, the salary is likely to
increase.

A variety of jobs with varying
levels of responsibility are
available in the food service
industry.

‘ : SUPPORT -
PUPIL-TEACHER INTERACTION - MATERIAL

Dlustrate the use of following general procedure
for determining selling price.

Selling price is equal to 2% times the) cost of
mgredxents in the food item.

e.g., . ' ‘

cost of ingredients $3.50

o for 50 servings x 2%

selling price fof 50 servings = $8.75

seIiing price per serving =$ .1756 = $.18

- 50 / $8 75 -

P

Compare selling price and profit determmed by -

each method. - \ .
Which of the workers in the food service operatlon : “ye
is responsible for costing food items? What kinds Log

of skills or abilities would be needed to do this \t
work successfully? -

How might your performance as a worker affect
the profit the operation might eam"

waiters/waitresses
cookss bakers
dishwashers -
kitchen helpers

v
4

Explore relationship of worker performance and .
profit. : [ ,

' Pre-Teachmg Plan for second simulation. Students S.M.16

may contribute ideas and be involved in selection
and determining costs of recipes as well as
preparation and serving.

" Collect sources of information regarding current

qualifications for placement in various jobs. -
See Duties and Qualificagons for types of information.

At the end of each of the remaining simulated
experiences, present information regardmg current
qualifications for placement in the various jobs.

Sources: Newspaper help-wanted section. Interview
employers.

Begin study with jObS which require no experience
and formal training. Progress to those jobs at the top
of the career ladder requiring formal training or
experience. :

At the close of the units enceurage students to

summarize major 1deas related to various Jobs in
food service. .

5-17




‘and successful. o

B ‘ NOTES TO THE Tm&m - | o

i

The several food service operations which are to be simulated throughout the
unit are designed to give students experience in several of the jobs related
to the preparation of food and the service of food to groups of 15 or more
persons who will be paying customers. If adults are customers, students
may take more pride in their work and the experience may be more realistic

Due to the exploratory nature of the unit and#the subsequen”

placed on it and the lack of quantity food preparation equipment in most

home economics departments, no attempt will be made to teach quantity cookery
as such. Maltiple preparations of family sized recipes can be used to pro-

duce the quantity of food needed for the service of various sized groups of

customers. .

" The simulated food sérvice operations are not de31gged to replace any food

service operation currently used in the school (i - cafeterla, vending
machines, etc.). . .

The simulated food service operations are not designed to compete with
any local-food service establishinent. The quantity prepared will be limited—
the number of customers controlled and number of times that Ffood wlll be pre-
pared and served will also be limited (three to four):

The simulated food service operation is not‘aesigned to operate at a large
profit. The operation should recover the costs of raw ingredients. If a -
profit results, it is to be used to cover the costs of an educational trip
by the class members or for other-educational purposes.

Through the experiences in the unit-of study, each student in the class is
to have an opportunity to work in several jobs related.to the operation of
the . front of the house and several related to the back of the house. o

Following a brief 1ntroduct10n to the nature of the work in the Several jobs
associated with the front of the house and the back of the house, one of
the following methods or combinationsof methdds may be used to select stu-

dents for specific jobs:

‘1. Students may complete simple Job application farms such as thet
included 3n S. M. and the teacher may select on the basis of infor-

mation provided on the form.
w

2. Students may complete job application forms and the teachér may
interview vacn studentgand select on the basis of the 1nfonnat10n

gained.

L
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S. M. 1 (cont.)
The teacher is to retain the' position of overall manager and imaginary owner . -’
of the establishment.- In that position, the teacher will make basic decisidns
regarding the following: -unit of service to be simulated, memu to be served,
type and number of customers to be served, number agl type of employees
needed and persons to be selkcted for each position (Some of these deci~-
sions may be arrived at through consultation with-the class, or individual#
who are employed in positions.of authority — host, hostess, cooks. ) .

Classroom facilities, class schedules and students enrolled will influence
the particular simulations which can be carried out. The charted materials
which appear in the support materials 3, 4 and 5, outline basic information
regarding the possible alternatives. A number of combinations of service,
meru and food preparation can be developed. -

In selecting combinations of menus and service, it may be helpful to keep
in mind the following guideline. When sérvice is simple and the number of
foods to be served is limited,.a larger number of customers can be served
efficiently by employees with limited training and skills. When a gom-
plicated service is combined with a greater variety of foods, greater skill
is required by the anployees if customers are to be served efficiently

and food retain high quality. | . .

In order to motivate students and provide opportunities for basic learnings
to be repeated and re-experienced, it seems desirable to suggest that the
first simulated preparation and service activity be tarried out during the
third week of ins wiction.

!
Simulation -experiences would be most effective if the first simulation fol-
- lows the instruction on pages 54 - 80. This format provides the student
_with basic concepts concerning the food service industry, tasks of workers in
the several.food service occupations, sanitation and safety, standardized
recipe use, portion and cost control. With this basis,the studetts should be
able to translate this knowledge to quantity production in a simulated res—
 taurant -or coffee house situation.

If the teacher, after evaluation of the class progress, feels @ practice.
experience is needed prior to meeting the public, ‘a small quantity prepara- N
tion of brownies (which require portioning by cutting the baked product)
and cookies (which require portioning the raw dough) could be attempted
with class members functioning as food service workers and customers. -
This experience can alert students and teacher to management preblems in
the production of goods and it may provide a concrete example of the value
of portion control as it relates cost and customer satisfaction. Improve-
ment of these areas prior to the more extensive simulation which involves
paying customers will lead to greater customer satisfaction and a more
positive experience for the students. -~

Those classes which have a good basis in food preparation may feel the prac-
tice with only class members present is not necessary.and will prefe to be-
gin with the beverage and snack bread meal served to the public. The

5-19

l\




RN DA <A R
! : dly, &
" simulation cycle frqm pre~p epa"E!bn thxgugh p;pparation, service, evalua-
“tion, relat ".asarnings\t“ pré%iowsalessﬁna, ahd recycling or orgéﬁizing :
-:u for. a ‘new, oyt wily take-a:promimabeib one dek. -«
& A ; S
§ tﬁp ’wélot the’ firsﬁ simuiation, P. gol Jdk>s tisfaction may be presented.
Y Fong,?zng there tagpn-of theglcdhcept :of Job atisfaction, the planning
and’ execution of th ond. sigutation ;would ‘be appropriate. During the
".-evalugtion. of the gecofid and equent simulations, the students.can iden-
- tify particulaf aspects of tﬂb,d&bs they have completed which they found they

o Liked or, disliked. P

. !
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& 1
S. M. 2
FRONT OF THE HOUSE OPERATIONS
Service Unit Characteristics '~ Employee » Duties and -
(Sales Team) : . v Re;ponsibilities

v ’ —

Counter Service Counters are arranged in a Counter - Keep the counter
straight line or U-shape. Worker top clean and or-
The area surrounding and derly, using a.

. beneath the counter is equip~ (1 for " - damp cloth for
ed with all of the supplies every 1 wiping the coun-
needed for service of food. 12 seat ter.

. (dishes, flatware, glass- spaces if ,
ware, etc.) worker is Fill and group

experienced counter accesso-
Food preparation and assem- and prepa-  ries such as
bly is done at the back of ration is \~rkqglt, pepper,
the bar. The counter may supported . .;/, cream
, be a self-sufficient unit by kitchen - \ ithin easy reach
. including necessary cooking, or menu is ¥ of customers.
' ' fountain, beverage.and dish-  .simple.) " Return accesso-

_ washing equipment. If the - , ries to the proper
counter is supported by a . For pur- location after
kitchen in the back of the poses of they have been

. house, the bar will contain class used.

. fountain, beverage and dis- similation, R

~ play equipment. Food’ pre- ratio of Serve the customer
paration will be done in the customers in the order they

" back of the house. S to counter are seated. (Sug-

. © person can gest items, answer
R ) : : be reduced. questions, take
orders.)

20
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S. M. 2 (cont.)
| FRONT OF THE HOUSE OPERATIONS

Service Unit -~ - Characteristics . . Employee Dutiéé and
. (Sales Team) - ) , Responsibilities
Counter Service  The customer is not usually Counter . Place flatware,
S seated by a host or hostess. Worker - dishes-and glass-
The counter person may com- ) ware and other
bine the jobs of cashier with , parts of.the cover ~
those of waiter or waitress. g v in front of the
s s customer in a :
In other Bperations, a per- * definite unit.
son is employed to perform . .
the duties of cashier with. - Prepare, portion
R . those of waiter or waitress. and arrange foods
’ . <o for service.
Service is efficient and S o
suited to simple and rapid - ) Place the check as

- turnover of customers.. 'soon as the order
. is completed.

Clear counter when
, ‘ guest leaves and
‘ . . - clean surface.

. " Cashier Obtains and counts
" " change.
One AT
; , Accepts payment ‘
.~ - of customer checks

promptly.

: Makes accurate .
change. - “&w
Cashes checks and
calculates and
collects tax.

- ' : : Assists customers
o and answers questjons.

’ | , - , Treafs tustomers

courteously under
all circumstances.

. ‘ S o, Cpunts&dverifies
: . . ‘ - . cash receipts.

) . Prepare deposit
» receipts.
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S. M. 2 (cont.)

Rl

.

FRONT OF THE HOUSE OPERATIONS

‘

Service Unit Characteristics Employee Duties and
(Sales Team) g Responsibilities
Table Service . Tables or booths are Host or Represents the °
arranged in the establish-  Hostess owner to the
ment for maximum seating customer.
capacity and ease of move- '
ment of employees. "Reports to own
. er-manager ¢
*The group of tables which Usually mendations -

# + are to be serviced by a. only one is complaints of
waiter or waitress are employed - customers and
identified as a "station." for each ' employees.

At a side table near the dining
) station, a reserve of sup~ room. Responsible for
° plies are kept. including’ the appearance
i condiments, ice water, cof- -of the dining
fee. Some .of these sup- area, cleanli-
plies may be placed direct- ¥  nes$ and order.
1y on the table. LT e A1l areas are
. . clean and in
N Space for a serving tray is 5 s order before
also provided at the side . the establish-
table. ment is opened

Customers are greeted by a
host person and seated at
the table. This individual
may present the menu to the
customers.

‘The waiter or waitress
takes the order, answers .
questions of customers,
and places order with the °
kitchen. Food is prepared
by the kitchen. °
7 ' .
“  The waiter or waitress
assembles the order %nd
serves it to customers.

The check is presented
immediately after the last
course has been served or

- as soon as the individual
has finished eating.

22

un
"t

70

for business.

‘Windows, lights -
and temperature

are regulated.

Tables dnd ser—
vice stations
are properly

.equipped.
, ' Menu cards and

order forms
are avaiTable.

Adequate supply
of placemats,

*. table cloths,

Supervises the
wwaiters and
waltresses »



S. M. 2 (cont.)

Service Unit
(Sales Team)

FRONT OF THE HOUSE OPERATIONS

CharéCteristics- Employee

Duties and

Responsibilities

Table Service

‘

Tablgvpr‘B:;

_ may say goodby to the

The waiter or'waitress Host or
Hostess
customers as they leave

the table..

The cashier, or walter/
waitress, may receive the
payment and complete the
transaction with the cus—
tomer.

Host or

5-23
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Hostess

Meets with all
dining room

workers to give

special instruc-
tions regarding

serving, menus,

etc.

‘ Receayes the

customers and
makes them wel-

¢ come.

Asks how many in
the group and
seats group in a
suitable
location.

Apportions the
seating of cus-
tomers to the-
several sta-
tions so that.
service can be
efficient and
overcrowding is

avoided.

Places menu be-
fore guests or
has waiter or

waitress do so.

Has table clear-
ed before the
next guests are

‘seated.

Handles customer
complaints;
deals with dif-
ficult custom-
ers.



 Se M. 2 (cont.):
| FRONT dF THE HOUSE OPERATIONS

o

Service fnit Characteristics Employee Duties and

(Sales Team) - ‘ Responsibilities
Table or Booth - : _ Waiter or  provides tables
' Waitress that are clean
. and properly
Fach em- sgt before ser-
ployee vice is given.

' “ | would be
' ’ responsible Presents the
for service memu if this

to 2-3 has not been
Y tables done by the .
host or
hostess.
- o Takes the cus-

: _ tomer?'s order

_ . and records it
: so that it «an"

be easily read,

identifying

serving station

and server.

*( o . . Gives order to

. ! . the kitchen or
~ o ‘ -~ various units

' ' . " in the kitchen.

Assembles and
- serves the order.

Bus Person Deliyers glasses,
- dishes, and flat-
ware.to the ap—
propriate service
center, removes
trays of soiled
dishes and
unloads in the
dish room in
assigned order
~
; . and space, col-
' lects- soiled
linen and dis-
LY poses of it in
the appropriate
place.

&




S. M.v 2 (Con'b.)

]

Service Unit
(Sales Team)

FRONT OF THE HOUSE OPERATIONS

Characteristicdfgq .

Employee

Duties and
Besponsibilities .

Table or Booth

Self-Service

Self-service units genér—
ally have a display of
ready-toweat items rang-
ing from a few items to a
large number. Customers
serve themselves or
may be assisted in the
service by a person work-

. ing behind the counter.

The customer collects .
the food on plates and
tray. He then takes the
food, to a table.

w
1

25

-3
O

EY
Bus Person

N

Cashier
One

Counter
Worker

One for
every ser-
vice unit:
i.e., des-
sert, salad,
steam table,
bread,
beverage.

¥ ‘
Protects clean
useable food
which remains on
serving dishes
after they have-
been removed from

_the table (pack-

aged crackers,
bread sticks
butter chips;.
Returns these %o
appropriate ser-
vice center.

Assists with ar-
ranging tables
and service of
meal as directed
by the host or
hostess.

Resets table or
wipés off table
after clearing '
dishes.

See previous
description.

-

Serves food that
the customer re-
quests and keeps
self-service items
available to cus-
tgmer.

Portions food as
directed.

Checks and cleans
the service area .
before and during
service.



S M. 2 (cont.)

W _ FRONT OF THE HOUSE OPERATIONS |
Service Unit Characteristics Employee Duties and
(Sales Team) o . Responsibilities
Self-Service : : Counter Prepares sérving
: = . ‘"  Worker -  area to keep cold
food cold and hot
food hot.

o - Assembles food *
L L * which is to be

g ~ served from_the
particular unit. -

Sewors

% .
: - ’ N Arranges food:
attractivelyd¥

Restocks supply . of
. ' : food during a slow
- ' ' o period.
\. v - ' . » * . * -
¥ \ A~ , Stores all ‘food
o after service is
completed.

Cleans area and
refills accessories.

o2

Supplies area with
dishes, trays, and

flatware.
‘ Floor Directs customers
Person to tables and

! : helps customers to
' remove food from
B : . trays.

Serves and refills
beverages; brings
cooked-to-order

food to customers.

Clears tableg and
cleans surfaces.

Keeps area of table
clean and orderly.




S. M. 2 (cont.)
.

-Service Unit
(Sales Team)

FRONT OF THE HOUSE OPERATIONS -

-tharacteristics

Employee

Duties and

. Responsibilities

Self-Service

o

Cashier

o

Checker

Bus

. Person

Runner

or

Supplier

Duties as previous-
1y described.

Operates a machine
which counts the
number of customers
and counts the items
which are purchased.

(In a simulated

situation, this can
be done by hand.)

The checker may also
record the price of
each item and total
coste This process

. can be recorded by

hand and the check
totaled by the
‘checker.)

, Duties as previous-

1y described.

Keeps the cooks
informed on the
rate ‘of demand for
foods. Supplies
counter with food.

Keeps dishwashers
notified regarding

. need for dishes, etc.

Informs épunter
worker of food
sunpy in. kitchen.

Brings dishes to

'areag where needed.
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S. M. 3

Team of Food

BACK OF THE HOUSE OPERATIONS

Specific Duties and

Responsibilities

Service General Duties and Employg%‘
Workers Regponsibilities
¢
Management These employees are Owner or
Team respogpible for the manager
overall operation of appointed
the establishment: by owner.
Their duties include:
planning -menus, o
establishing the type
of unit of service,
~- hiring, training, and
- supervising employees,
supervision of food
reparation and ser-
6&3@; Money manage-
" ment, including the
* purchase of equipment
and supplies, is likely
to be included in the :
management team's Bookkeéper -
responsibilities. -
Cashier °
Host or
-Hostess
*
1?‘ . Fl
Food - Head Cook
Preparation S
Team - Hot
Foods

Makes major décisions or.
.consults with other mem-
bers of -the team to make
these decisions.

Purchases food or aséigns '
task to other team member.

' Supervises other members

of the managgment téam
and instructs them in
.specifi¢ duties.

Plans and controls the

" operation.

Keeps records of finan-
cial transactions, pays
biils.

Duties listed as part of

“Front of thg House

operation.

Duties identified as-

- part of Front of the
"House operation.

' Prepares main course and

supervises preparation
of other foods.and workers
in kitchen.



S. M. 3 (cont.)’

- - * BACK OF THE HOUSE OPERATTONS i
~» “Team of Food S s ) o ' . |
" Service .  General Duties and Emgloyee = Specific Duties and S
Workers =~ Responsibilities -y« Responsibilitjes E o
. Receiving,  Receiving includes Owner or . Ceunt ;" .eheck, and weigh .
- Storing, and checking the purchase manager suppln.es as they are \ ' 5}{
Issuing Team order against the may be , ? delive;ced. Note condition.- i
: ... supplies delivered,. responsibl o _ #f ‘
ingpection of the - for these Store pezgishables f:.rst g
supplies to determine duties in in appropriate storage ER S
. quality, as well as ~a small . facility. X A
Cow : correct q%antity. | : W ,
5 - : Store other items to )
) i N insure that old suppln.es
-are uged f:.rst. ‘ .
- . Keep necessary records @ o
‘ ‘assigned. of. foods received arffl, LN
these issued to preparation o
' functions unitse T F 0 o0 L g v Ci
DU - : o in larger ’ ‘ { o %
operations. Fill onlers for” suppln.esl- . A
: . ..~ fromgother work units ‘or - o
<« ] o ) o b \' - \_‘ . . & ¢team5. ‘0" ) ‘ .:‘ ) . .’,;- "‘.
, . ‘ . " . . . : '. }4_: A' . .
' L . . ‘ Del:.ver suppln.es at L e ﬁ{
to . . . : - speclfled tn.mes. -., v igw'.ij"-‘: s
e S Clean area. T f‘ e
. a'l‘ ’ . ‘ o
. . : .o : L e g _
- Food L e s ) )
<  Preparation N s SO LT s 5
Teams - ’ ’ o .
.. N . - - e s % L "
" Preliminary  Preparation of raw = Hedd Responsn.ble for wash:mg, -
" Preparation ‘food for cooking ' vegetable’ trimming all fruits and
includes: cléaning, person . vegetableg. May include
S . slicing, peeling, - those needed for salad
e ~+  chopping, weighing, - as well-as those to be
P " and measuring. . _ ' o cooked.‘_ T
: L : o *  Kitchen ‘Similar dut:.es, under. .
’ . e ‘ "~ heiper . supervis:.on of the head -
.. ’ : t o “‘, . cooks - b
Hot Food ' Cooking meats, - ' _Head Cook Responsible for food: - y
Preparation - . vegetables, soups, ‘or Chef  preparation and th , R
SR . .sauces, and gravies. = direction of othérs in
g ' T “oo. . ’ o the department.
. ) | T é
“ A 5-29 ' ' ' .
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“3.4 . Team of Food ‘ ‘ ..
ot Service General Dutles and” Employee Specific Duties and
" Workers Regpon51bilit1es gt Responsibilities
, %Lﬁ' Food Other Assigned to prepare -

i Ppeparatlon , cooks limited range of food,
" . Team - Hot . i.e., fried foods,
++ - Foogs N : vegetables. etc.

) ‘ Cook's A551gned preparation ,
. Helper tasks, i.e., browns meat’*
s o slices meats and cheese,
el . . cleans and maintains
R ' . cook's area.
i A .
fﬁfgﬁgé Cold Food " Responsible for prepa-" 'Head Salad Prepares items and super- -
“n. ¢ Preparation ration of salads, appe- Person or vises other workers.
ﬁﬁ;.g or Salad _ tizers, and cold sea- = Sandwich
Py Department food preparations. . Person Orders supplies needed

L ' Sandwiches may be pre-
’ & pared by this- team oU
- workers.

Kitchen
Helgge

for menus. *

~ Prepares sandwi_ch fmings;

Assembles sandwiches.
Assembles salads.

Cleans refigerator and
work area.

Responsible for all major'hé

items and directing the

: work of others.

" Regponsible for the‘érepa—
&

on of simple desserts’
and for assistance to the

~i‘head baker.

: Bakery Team Responsibie for the pre~ Head
paration of breads, Baker
quick breads, pastries, -
cakegi'end desserts. . .
Lo, Second

" Baker
: . . l o« Bak
R e Hel
D e j E )
. B 5-30
. ( f
) ] v b N A .

Respon51ble for washing
pots and pans and for
cleaning of the area.

° Prepares pane, portiofs
items for baking, cuts
- -grd Bhapes dough.’ -

-“‘,"r

W .
!'ll .

R X

‘» Lo
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8. M. 3 (cont.)’

3

Specific Duties and"%~
Reagonsib;;it;ea

The variations

size of the operation and the type of
varied menus, the waiter or waitress
center to order and pick up a particul

- vegetable, and ]

Another varlati

<

found in the food produc®

Team of Food A ST
Service General Dities and . Employee
Workers Responsibilities . -
°'\ . 4
' . “'{ .
Sanitation Care of the physical Kitchen
Team plant.includes cleaning, Cleaners
K . repairing,- and maintain-
-"{ng the building.
R Bus
,‘ " Persons
*- . ) ' 1 !
‘kyv
Cleanlng and care of Pot and
equipmentand utensils -Pan
_includes cleaning and Washer
san1ti§1ng pots, pans, ’
utensils used 1n_stor~
. ing, preparing, and -
serving food.
Dishwashing or dish Head
a ] r¥om work. Cleaning Dish-
and storage of dishes washer
includes washing and
" ggnitiiing tﬁ:nﬁﬁina, : e
, plastic, glass, and ﬁyé@
w8 _ flatware used:in - Assistant
" serving food. Dishwasher

| V
Removes baked goods

from pans, stores.

d

Remove trash and clean

floors, walls, and some

equipment, as aqsigned.
3

o

Carry out some cleaning
functions in the front
of the house.

work inieaéh station . .
or in central location.

»

Selects and uses correct
cleaning materials e
$quipment.

Superv1ses wotk of helpers.;

Operates a dish machine or
washies dishes by #and.

Sterilizes’ and.pollshes .
flatware.

Trucks dishes tq and ggom
dish room. i

Does general,;
the area. ’

u. In large establishments with =
s to go to the specific preparation
item, i.e., hot food center fotr meat,

ato; cold food.center for appetizer and salad, etc. .

in thls functlon will ‘be the amount -of self-serv1ce

z




© % 5. M. 3 (cont.)

waiter or waitress is expected to perform. In some operations, produetion
workers are entirely responsible for "dishing up" or portioning all food items;
. then the server merely places the order and picks up the item ready to present.
to the customer. The policy in otherggstablishments is to have the waiter or
waitress serve herself/himself whenever possible, thus, he/she may. be
responaible for the followings:
@
pouring Jjuice and beverages % ‘ e ‘
2%’ dressing salads and garnishing desgerts or other foods = ... — o=e
3. portioning some foods such as, pies, cakes desserts f *r

] - . v,

¥e




N ¥ - .. ‘ .
' v . I;‘/ v‘ _‘_.“
7 e . - n‘!. N "
#
R , \": \,;', }‘ . y
v oo GEI‘TING ACQUAINTE[“‘HITH FOdD SERVICE' ef § ‘ v
. S e '\“m .

ﬁ*‘**’ﬁv" 52 Sa.les Tea,m Meet- II. Management ol III. Beceiv:l_ng, Staring,:
: ing the Customer e e e " Issuing
" Hogt-Hdstess o, Ve S 'Clerk
"Cashiér o ‘ RS e Bookkeeper ,
- Wailter, waitress i Cashier, bookke a,rt- _Storeroom worker-
Bus boy, bus girl " ‘Head chef - %‘ o

. e e
. Sanitatlon . . V. Food Prepdra’c.lonﬁ-*v ¥ ’
N Head dishwasher - Chef - Cook - Baker
Dishwasher - - Assgistants L
.Pot/pan washer Kitchen Helper .
' Bus boys and girls ° :
l. The team I am observing is ( o ) ’
. -~ Y & % - . , s
4y ' The particular worker I am observing is ’ ,
. 3 List the duties performed by the’ rker identified in #2. )
- "; -
L. What other duties does this wé%er perform that you did not observe? .

T m : . S : SR :
L X " T » N . \
. . “ o

',;,;,'.’ ‘ . =
,‘ . . . . , p » . . i N ] ‘.' 3 | "é_-
" 5. With what otheér people does this persom have contact? ' 2
6. ‘From whom does the worker receive instructigms? S
- .- 7. To whom does the worker go if thexe‘ are problems on the 3jéb? o ;t ot
- .." . . *' v . = ¢ ) ...'
. . o'.g ] .. . E .

W
r-r\ - Mhat hours of the day does this person work?
f..«’/ )A AW . : o ' _ *




'("t'“,: " «
a‘z 8 yon
. i A,S. Mo.s . " " .
IR B + Fo0D smvxc lcustomER. . - b ¥
’ &“__,_. ‘
Directions: Select a rson between the ages of thirteen and eighty.
Expl the purpose of the interview.

. Inte ew the person and record :Lil:f.‘omation in space provided.
¢

‘Age of person inte’i'viewed., Circle’ appropriate response. - ' .

.. ) . : . : 4
13 -18 19-30 . 31-5 51 - 65 66 —.80 - .
. i . i~

On the ave‘e, how many times do you eat food in a snack bar, restaurant, 4

cafeteria, or other ,service establishment per wesk? Circle appropriate

- responsé. -’ : " oA |
i - ﬂ | h |
v I3 L -6 7 -410 ‘E. - 15 16 - 20 &%*

Why do you eat out?. o ) . &
. What’s’is your favorite place to eat out? ‘Why?

P . : . .
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" ORGANIZING SIMULATED EXPERIENCE . | o
: o » , . R * - .
. Meals Coffee or snack break
‘Mepu Preparation Workers Rasponsibility Day ey,
& Unit = #Number . | s
. Needed) : . ~ g:;ﬁ’ o
Beverage Cold Food .. Head Order supplies ¢ Pre-prep.
T Milk - Preparation Bever ’ v day . C
Coffee _ ,Makerafl) Prepare coffee Serving .
- Tea ‘ » Assemble cream and sugar day o
5 Hot choc- ' . ' o
A olate Kitchen Assemble serv:.ng dishes " Prep. day
: : Helper ’
(1) Prepare hot water for tea  Serving
& ~ and hot chocefate from mix day
’ : #% Fill orders of waiter or Serving
b : . waitress, if they are not day .

- responsiblé for this .
Assorted Bakery Unit Head Order supplies 7 Pre-prep. . -
cogigies . Baker Became famil:.ar with recipes d w R

rownies ' m$2) : o ' a

. " Filled o ',su" ’ Mix ingre S or sqpervise Prep. o L
. <% rolled S ass:.stant er S _ day' ,
' cookie Ty T : T
\ : Peanut i Assistamﬁ Puis it:ems to bake i Prep.
o\ "~ cookie S Beker = Watch baking time : . _.day
g : (2)\,7 Remove pans g ‘
RgLtL . ,.;‘# L ﬂd],]:ect supplies and pre- Prep. '
B TP A pare ingrédients such as “day
A o it S chopping muts, etc. Portion .
_— Lo mixture for-baking
oo : : : ' el
' Helper . - Preparé*pans, ovens, cool- Qrep,
K . (2) ing surfdces - T&e baked day e
' S . ‘goods off pans. Clean " * ' i
- » ' utensile o
Dishwashers _ Assemble needed dishes and "rep. e
* R flatware day &
- e T T Assemble supplies for wash- Prep.' g N
SR G # . -ing of dishes S ugay Tt
e ' . ’ 'T* L ' *4 ‘%@
‘ . ' ' - ’ By
# ; R »




. :Ln,ation of. menu, serv:Lce and students. )

to list the tasks tHey h.ee& to completgf_f' ‘

- % W &
: _." : nﬂ .
.

day

T e - a \ v Ey
. ’# 2 ': AN by
> - ;.“"J - "
S. M. 6 (cont.) i o .
e (e KRN
Mef?p. Preparation Workers Responsibility " Day
’ Unit umber ‘
eded)
: Review procedure, assign Prep.
responsibilities day
Wash dishes, carry and Prep.
store in appropriate area -day
'0-() '
Eront of Sales Unit  Host or Prepare dining room or _i’rep.
ﬁgu'se I&Ioe;tess supervise peparation day
1 : . : '
L o Prepare menus
T Other duties as outlined '
) Diuy(es as previously out- Serv:mg
™ .. lined. day
L ; i ‘4& Greet 'éiistomers, seat -
E. ao atomers " o g -
N Cashier Bédonie familiar with p!’% Prep.
s us - (1) & of items and form of chec day
“ Cee B Assemble change - Prep.
' TS Practlce rea.dlng checw Prep.
o - - and ma]d.ng cha#e day
' \'*; .d : '
W L. bw ?}}:&; Dutles as’ described Serving
M Halter Y Become fam:_'L:Lar with menu, Prep.
# or " order form, and check day
r\ & HaltreSSQ
. . (3) ., Become fam:L'I.iar _with 1mits Prep.
' ’ © of semge i ldﬁchen e day
. . k .,. g .v.’ -
. R Greet customers, ‘c’qk:é and - Serving
@ erve order ~ .. day
i‘ R Bus bo Duties as described Serving

.
B S
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S. Mo 6 (Conto)

I

/ ' ‘ .
- Other Meal and Menu Suggestions:

'

e

L 3

*

Lunch “ Sandwiches X(cold filling)
- cheese
tuna, chicken

ham salad .

~

/ .y

! fresh vegetables
Vo Bewrége milk *
' ‘ coffee

.Desser%‘ - fruit crisp‘
gelatin dessert

LR

Brunch or Supper: 'Ap&tizer - fruit cup
. , © fruit juice

Garnish . potato chips @

g “‘.\«:,“ﬁm -

Pancakes : " | ' : #' |

i Accdmpahiment
" T butter

syruff g

-

Beverage  milk , -

L€ . ' Lo cd?‘fée

S T Y

. ‘ -wkw
® . & e .; B

o~

, &
) 8, ) .

- 5-37
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S- M.?

APPLICATION FOR EMPLOYMENT »

* ‘ A Date

Name

Tast ' First Middle ' o

‘ Address : ‘ L ‘

“Age Phone Job Desired

Education , Name of School Location " Years Attended " *

~ Elementary ' _

- Junior High LA W)

Best Subject’ ) '

Favorite Actif 'ies Sl \ L
: ; w——ygrs -

Tl »;1_&;'.;,-..”..3 ST e Ty

References: Give below the names of two people “not relatlvesiﬁ]whoui you®

have known for one year.

Name ¥ ' ) Address
. 58,

,. RS . -1'..-;_.:'.-«» Fo- ' ' i ‘ L '.

" 5\2 ‘," s ’ 4
== - How do' you "think y?ou can help to make the class activity a success? .

>
[

=

o ", : . . e R v _ . .h‘.' *

s O ¢ O e
? % S e
Why do you want this job? : R
' ' g . o /'.'-‘ ’
. N R © ;v"\fnl B ) .
o i . - ;“‘A': :
’)_ .

L e ‘ o _ .
Why would you be good on this job? * o . .

o . RN : : - Rl :
m ) L
b - R
. . Lot e L™
- ’ . - L PPN :
.

D : ) gt
) > B - r -

Q
* * Note: May be used as part of interview, rather than applicat.:.on.




'S. M. 8 BULLETIN BOARD OR VISUAL
-

\ Mother Hubbard's Cupboard Is Enply?

: %
Place symbols and factors inside a thought cloud coming from a person's head.
Use drawings or pictures from magazines for symbols and student responses
for factors. .

ik,
' .x«:':j.
Service of Food : , Food Preparation o -
".~food served attractively - —attractive garnishes o
-good service .. : : ~tasty food B , :
! S -generous portions
r?\./‘ - A '
A
f’\ '.. “ 8 B
AT :
Surroundlnga . v - e
-spacious e T ~-Friendly RF." e ,
-clean o o w0 —courteous - o
-nice decor B . —prompt - . .
-entertainment provided . - -polite . "
: _-—comi‘ortable ‘ . : . U
. _—?anenlent . . : v B : e )
» ‘h‘) = i * ¢
-\ i ) » . '
. A
o
Prigfss &' g
¥ \ -
-rggqonable prices '
-children's prices . e . : .
-weekly or daily specials = o e o
I ! e
. 95 . \
“\ M ‘ ¥
. L g i
‘Ji‘,» ” ”’i"‘%“ . 5 3 9 ”




S. M. 9 PABLE SETTING CROSSWORD PUZZLE

3
.
B
+
ot .
e 1"" -
Sy
’ " |.7L
, F e
.
. . # 2
I . ¥
Lo i
-« ‘ )
,
Y
.
-
iy
- ~
: ]
t
A P .
’ k]
- .

Aruitoxt provided by Eic:

R LD - -
N pe s Gon, 4 un ~ AL e * \) -
o
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S. M. 9 (cont.) TABLE SETTING CROSSWORD PUZZLE 7 - £ et
| . o ‘ LSRN
Do ) .

1. The’ is placed at the tip of the knife. ., ' '

2. When the table has been set, it is time to ___. - | i

' 4

3. A covers the entire table. ,

' . . o ™ ;

L. Thegbread and butter plate ig placed on the side to balance the *

appearance with the glass onghe right .side. a
. 5 T of a‘cup is paraJ_l 1 to the table edge for ease of- ha.ndling
6. Set in the center of the cover is the _ . \

7. A » is the basic unit of tgble setting and is appro:d.mately 24" x 15“

. . ,'.: : . y ' * \ 1

Across o . )

1. The . are placed on the left side of the plate according to custom.

2. ;The hemmed edges of & laced next to the left side of the fork, -

to allow for easy use. V
Lo c b
3. Plates, ﬂatware, and napk%r are placed from the table edge.
4. A > is an individusl eized table covering .

5.~ The cutting edge of the is placed next to the plate for safety and .
L comenient use-. . :

6. The“ plate 45 placed next. o the bread ‘and bntterqu:ate, if not

served as a seperate course. ‘ — e
i ‘ ) - & '.:hg"&;;i - : W e

7. is placed in order of use.” ’5 } ‘

“2‘\‘ ’ K ‘I'{EY " . . /'”/ o ," # \

L T - . A ) B ' Ai s . n vvl;

’ /m* A . Across D Cei s .
1. glass 5. fandle 1. forks 5. knife _ . s
T 2. eat- 6. plate - 2. na 6. salad T
3. tablecloth 7. cover- . 3. one inch 7. flatware |
L. left . , : L. placemat . .
) ' : Yy ’ ,J‘.’;" .
. . T B " e e
i ‘ ) ) ‘ - 4 . i * , ,." N
;\‘__/4 . ) ; ”.5-4.1 R
- VT, ' Lo
4 - LN b:"'vo y; Ai':" ":',';:" - », . —
:..'-'& e ~ S
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S. M. 11

- Mﬂ.e—High StraWbeI'I'y Pie .. o0 w0 000 025¢ .. ) f -

- Twicg-Baked Potatoes . ' " Polish Sausage -

Apple Betty ~ 20¢ - Carrot Cake — 15¢

SAMPLE MENUS - - o

~I.  Beef Stew .
French Bread o ‘ )
Fruit GaI'niSh _o.o‘ooooooo'ooooovos_o¢ ‘ N ,;“

" II. Chicken Salad Sandwich .’ .
C}‘lips, Picm—es.ﬂ..........0..t}o¢ . w

III. Grilled Cheese Sandwich
Homemade Chicken Soup. ess .. 402

: Béveraggs are ificluded. - : :
Coffee . "Milk . Tea ~ °

o

Desserts.

r

~ Pecarl Pie oooooo'oo;oooo‘oooooooooo“o‘25¢ +

~ Chocolate Cherry Bundt Cake.......15¢ R

* K K K K
: L d

° —

Meat Loaf ‘ 2. Potéﬂo Salad

Beets : ,Sliced Tomatoes - 50¢.
‘Green Jello Salad . ~
Rolls - 50¢ . , e,

Beverages included with meal.

@
B

\d‘

Desserts
-

Bapana Cream Pie - 15¢ Orange Sherbert
j , and Coogies - 15¢
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'S. My 12 - QUANTITY RECIPES: STANDARDIZED{AND NON-STANDARDIZED

| Creamed ChippedlBoef .
[ . S " \Yield: 6% qt.
. i}& " Portion: #c.

y —

Amount . Ingredienﬂ Method
. '2 1b. 8 oz. '  Chipped beef ' Chop beef coarselyg
1 1b. Fat * Brown lightly in fat.
1 1b. 4 oz. ' Butter or Make into Medium White Sauce. -
_ ~+ margerine
10 oz. Flour - - - - - “Add chipped- beef :
5 qt. Milk ; Add salt and pepper to taste.

Serve with 4 oz. ladle on toast
or with baked potato. : R

Varlatlons.
1. Creamed Chipped Beef and. Peas. fpduce beef to 2 1bi and add l hO 0Z.
package frozen peas, cooked, ju.: ~efore serving. '

2. Chipped Beef and Noodles. Add z Wk ground cheese to white sauce.
Combine with 2 1lb. noodles, cooked. Top w1th .buttered crumbs., Bake | . ..

30 min. at 350 F. .
3. TChipped Beef and Eggs. Add 2 doz. hard—cooked eges, sllced or coarsely T

) chopped. ‘Reduce white sauce to 1 gal. , ' -
L B ‘ “~N . . . S~ - ‘ K » L o | \'Ir
((/, . Nut Bread L ‘ i
y :
. Bake:'1 hr. . S Yield: 5 loaves 4 x 9 in.
Oven: 375 F. ‘ 1, slices per loaf
Amount Ingredient ‘. °  Method - © A
1 1b. - Flour - . ' Combine dry 1ndred1ents and nuts in
1 oz. »  Baking powder - * mixer bowl (low spequ . »
1 1b. " Nuts, chopped . : ¢ . : .
1 To - Sa].t ' . .. . - ‘

1 1b. 8 oz. Sugar

P

6 Eggs, beaten ¢  Add cembined milk, eggs, and fat.

L qt. Milk - Mix (low speed) omly until blended.

L oz. ‘Fat, melted, cooled Divide batter into 5 greased loaf pans. -
A L a Let stand 30 min. before baking.

,

\.. ‘ — . _ . -— . ;
. | | / N | - SEN+4 ' : - o ~.7

———
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S. M. 12 (cont.) — QUANTITY'RECIPES: NON-STANDARDIZED *// «

Creamed Chipped Beef * "

Y. L jars Chipped Beef _
" 1 can White‘Saucg .

. FAMILY-SIZE RECIPE: ' NON STANDARDIZED

!

Meat Loaf

_"Meat scraps ground real fine. Add 2 eggs, a cup milk and: a few bread crumbs.
' _Bake in a greased pan ‘for at‘least an hour. .

v
o -

Bread Pudding

Break bread into a small ﬁén and put to sosk in milk. When ready to bake,
put in a pinch of salt, a little cinnamon, couple spoonsful of. sugar, .raisins,
and 1 egg for a small batch.

100

. e | 5-45




' S. N. 13 - RECIPE STUDY FORM

s Q«

Direct’ioﬁs: Read the recipe carefully. List the abbreviations, symbols,
and terms in the eolupms provided. Write down the meaning
associated with the terms or abbreviations. If you are not ¥
certain of the neaning, consult a cookbook or reference book. .
{ : . .
. Title of Recipe ~ . " - | B
. _ , ' Cooking or A ) : ’ ’
Cooking . Preparation : ' o
Term Meaning . Tetm Meaning,
o ‘ o
‘ i
¥
1 1
7y
T ol
. -~ . . . . , & .
Duplicate on half or full sheet of paper. o ™
Y
1 N co
"/ -, ’ . B 1" ’
5—46 N ' / ‘ /
L) , - Q I
‘ . /
- 10 /



S. M. 1l ~ CASE SITUATION |
Joe's *on the job“ assignment is working as‘a combination counter—

\

man and fry cook at Roaers Drug Store. His duties inkiude: ﬂk&
i v

taking customer food orders '
i - preparing some food items, such as eandwiches fountain orders
o giving Specified portions of other fpods which re already prepared

serving the food - {
the customer with an i emiZed countelr check

present i
cbllecting the counter check and the ¢ustomer's money upon cofpletion

of the meal
keeping the counterrand food supply clean and anitary. "

At times Joe is the only one there
many things about

The lunch counter is a small operation.

to serve customefe;_kJoe likes his job. He is lea

- N4
food service and thinks he might like to be a chef some day.
‘ \ . . -
. ~« One day when Joe is running the counter by elf, a‘couple of

y
students from hJ.s school come\in and sit down at the cou.nter.
lot petter. Théir group

They are .

y',’ W
acqudintances whom Joe would like to get to know
N

always seems to have a lqt of fun Joe woui réally like to be con51dered

one of the group. One boy orders thq*a;m hambu

a small Coke. He complains that'he'ggssn't haJe nough money for french
“SayikJoe. It sure would be

e 